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BAKED CREAM CHICKEN 


Four to five pound stewing chicken, cut up, ¥2 cup chicken fat or 
butter, ¥% cup flour, 3 cups chicken broth, or 2 cups broth and 1 cup 
cream, 1 small can mushrooms, 3 tablespoons pimiento, 3 eggs, 
well beaten, % teaspoon salt, % teaspoon pepper. Place chicken 
in kettle. Add 4 cups water, 2 teaspoons salt, 1 small carrot, 1 
stalk celery, 2 cloves and 4 peppercorns. Simmer covered until 
tender, about 3 hours. Remove chicken and dice meat. Strain 
and cool broth. Melt chicken fat over low heat, and flour and cook 
until frothy. Add the broth all at once. Stir constantly and cook 
until uniformly thickened. Remove from heat, add the chicken, 
mushrooms (drained) and the pimiento. Add eggs and season to 
taste. Place in greased baking dish, 8 x 8 x 2 inches. Bake in 
moderate oven (325 degree to 350 degree) until firm, about 45 
minutes. Use custard test. 12 servings. 


MRS. SIGURD ANDERSON, Wife of the Governor of 
South Dakota, Pierre. 


CHICKEN PAPRIKA 


Cut into pieces as for frying two large chickens; flour, salt and 
pepper. Fry in butter until brown. Sprinkle over chicken three large 
tablespoons of paprika. When brown add one-half cup of boiling 
water, cover, and let simmer for one hour. In another pan melt 
three tablespoons of butter and one tablespoon of flour. Add 
gradually one quart of milk and one pint of cream. Blend well 
with salt, pepper and enough paprika to give it a pink color. Pour 
over chicken and heat without boiling. 


MARTHA B. TAFT, Wife of the late Robert A. Taft, 
the U. S. Senator from Ohio, Cincinnati. 


CHICKEN LOAF 


1 chicken cooked tender 4 eggs well beaten 

2 cups soft bread crumbs Y% cup butter 

1 cup rice cooked Y quart of milk or stock or 

1 teaspoon salt half and half may be used 


Yq teaspoon paprika 


Remove chicken from bones; dice; combine all ingredients; mix 
well; if chicken broth is used, use less salt; bake from 45 to 60 
minutes; all to stand 10 minutes or longer in warm place. 


MARIALICE S. SHIVERS, Wite of Allan Shivers, the 
Governor of Texas, Austin. 
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CHICKEN WITH VEGETABLE AND SAUCE 


442 to 5 pound chicken When somewhat cooled, add— 
1 bunch fresh broccoli 1 cup mayonnaise 
(2 boxes frozen) 1 teaspoon lemon juice 
Sauce - 1 cup milk, 1 cup 12 teaspoon curry powder 


broth, ' cup flour 


Cook chicken until well done with a few peppercorns and 2 car- 
rots. Remove chicken from bones. Cook broccoli and place a layer 
in greased baking pan. Add chicken, then pour the sauce over 
all, letting sauce run down between broccoli and chicken. Sprin- 
kle with buttered bread crumbs and bake 45 minutes at 350 de- 
grees. 


MRS. FRANK CARLSON, Wife of the U. S. Senator from 
Kansas, Washington. 


FRENCH FRIED CHICKEN 


Quantity desired of medium sized legs and breasts of fresh young 
chicken. Separate the drumsticks from the upper portion of the 
chicken legs - split the breasts. Wash and dry all thoroughly. 
Place a sufficient quantity of your favorite fat or oil in a French fry- 
er. I usually use lard with fresh bacon strips for slight added 
flavor. Remove the bacon when it is crisp. 

When the fat is hot add the chicken and fry until a good brown -- 
about thirty minutes. Remove, drain and add salt, pepper, or 
other favorite seasoning. 

Serve with French fried potatoes and green salad. 

This is delicious — is easily prepared and served. The neces- 
sity of constant watching and turning necessary with pan fried 
chicken is eliminated. 


WARREN G. MAGNUSON, U. S. Senator from State of 
Washington, Washington, D. C. 


KEDGEREE 
2 cups flaked cooked white 2 hard cooked eggs 
fish (preferably Swordfish 4 tablespoons butter 
or Halibut) Salt and pepper 


1'2 cups cooked rice 


Heat fish, rice and chopped egg whites in butter. Season and 
sprinkle with grated egg yolks. 


JAMES ROOSEVELT, Congressman, 26th Dist., 
California, Los Angeles. 
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SOUTHERN FRIED CHICKEN 
(Jersey Farm Style 


Take a tender young Jersey Black Giant, preferably one grown 
between Latitude 39° and 41° 30’ (approximately) and Longitude 
74° and 75° 30’, so that it may have benefitted by New Jersey's 
salubrious atmosphere which combines Atlantic Ocean air and 
Appalachian Mountain ozone. Disjoint carefully, and fry South- 
ern Jersey farm style. 


Many Southern Jersey farm wives fry chicken thus: Place a large 
gob of lard in a deep heavy iron skillet which has a lid. In the 
sizzling lard, arrange the pieces of chicken, then add water to 
cover the bottom of the skillet, salt and pepper. Cook gently with 
the lid on for 45 minutes to an hour, according to the size and tend- 
erness of the chicken. The water has a “‘plumping” action, and 
will cook away, leaving the hot fat. Remove the lid and brown 
the pieces in the original fat. 


Jersey potatoes, sweet or white and Jersey cranberry or apple- 
sauce are perfect companions for the chicken, and Jersey blue- 
berries (fresh, with cream, or in pie) are an appropriate dessert. 


ANTOINETTE DRISCOLL, Wife of Alfred L. Driscoll, the 
Governor of New Jersey, Trenton. 


CHICKEN SPAGHETTI 


1 chicken 2 tablespoons Worcestershire 
1 can pimiento sauce 

1 green pepper Parmesan cheese 

2 buds garlic Salt 

1 cup cooked celery Pepper 


1 small can mushrooms 


Cook chicken and unjoint. Fry out liquid from fat. Add to hot fat 
one can finely chopped pimiento, 1 green pepper, 2 buds garlic, 
and flour to absorb fat. Add chicken juice and as much sauce as 
needed for cream sauce - add Worcestershire sauce, salt, pepper 
and Tabasco to season, and one cup cooked celery and small 
can of mushrooms. Cook for little while in own juice. Boil one 
package spaghetti in salted water, drain, blanch. fidd spaghetti 
and meat to sauce. Cut chicken in ] inch squares. Let simmer. 


Top with Parmesan cheese. 


EDITH ALDERMAN DEEN, Daily Newspaper Columnist 
and wife of Mayor Edgar Deen, Fort Worth, Texas. 
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CHICKEN DIVAN 
8 stalks asparagus, cooked, 14 cup sherry 


drained 4 thick slices cooked 
1 tablespoon butter, melted breast of chicken 
3 tablespoons grated Par- 2 egg yolks 

mesan cheese 1 cup cream sauce 


Add butter to asparagus on a heatproof platter. Add 1 tablespoon 
cheese and 2 tablespoons sherry. Top with chicken meat. Sprin- 
kle with another tablespoon cheese and 2 more tablespoons 
sherry. Beat egg yolks, add to cream sauce, season, and add 
remaining sherry. Pour over chicken. Top with remaining 
cheese. Bake in hot oven, 400 degrees, until delicately browned, 
about 12 minutes. (Two or three servings). 


CHARLOTTE M. KOHLER, Wife of Walter J. Kohler, Jr., 
the Governor of Wisconsin, Madison. 


SALAMI OF DUCK OR ENGLISH HARE 


1 duck or English hare A few springs dill 
cleaned and dressed 1 5 ounce glass very dry 
Mix for Marinade sherry 
3 ounce vinegar cider. 5% 1 3 ounce glass white wine 
acetic acid strength 4 tablespoons flour 
8 ounces water 12 to 16 green olives 
2 ounces fine olive oil Spiced beets to taste 
1 teaspoon salt 2 dill pickles, quartered 
Y4 teaspoon pepper Parsley 


Cut up meat in desired portions. 
Marinate in above liquid 24 to 30 hours. 
Drain (save liquid for sauce). 


Dredge meat in flour, brown in butter on all sides, and remove 
from fire. To make roux: Place 4 tablespoons of flour in same 
pan in which meat was browned. Add liquid in which meat was 
soaked. Stir to prevent lumping. Boil 5 minutes. Place meat in 
deep pan, strain sauce over it, add 12 to 16 green olives and some 
liquid from olives. Dribble wine over meat as it cooks. Simmer 
for 1/2 hours until tender. 


Remove from fire, put in serving dish, garnish with spited beets, 
dill pickles and parsley. 


Connor Hotel Special - Bill Day, Chef, Laramie, Wyoming. 


ETHEL ERNEST MURRELL, Attorney and Owner-Manager 


Connor Hotel, Laramie, Wyo. 
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CHICKEN CACCIATORE 


] young chicken, 212 to 342 1 clove garlic 
pounds _ | teaspoon salt 
Y2 cup olive oil, scant 14 teaspoon pepper 
1 finely sliced onion 2 cup white wine, 
342 cups canned tomatoes or optional 


8 medium tomatoes 


Disjoint and dry chicken. Cook gently in hot olive oil until deli- 
cately browned; turn occasionally to brown evenly. Add onions 
and cook until onion is transparent and golden. Add tomatoes, 
garlic, salt and pepper. Cover tightly and simmer until chicken 
is tender and the tomatoes are reduced to a thick sauce, about 
% hour. Add wine last 15 minutes of cooking. Remove garlic 
clove before serving. Serves 4 to 5 persons. 


FRANCESCA BRAGGIOTTI LODGE, Wife of John D. Lodge, 
the Governor of Connecticut, Hartford. 


BOILED FRESH LAKE TROUT 


Place in a large heavy pot 2 tablespoons of butter, /s of a cup each 
of carrot, onion, and celery cut in small pieces. Cook together for 
three minutes. Add; 6 peppercorns, 2 cloves, ¥ a bayleaf, 1 table- 
spoon salt, 2 tablespoons lemon juice, 2 quarts of water. Bring to 
a boil. 


Plunge the fish in the boiling mixture. Boil rapidly for five min- 
utes. Add 1 cup of cold woter and simmer slowly until fish falls 
away from bones. (Allow six to ten minutes per pound). Remove 
fish and serve. 


JANET A. DULLES, Wife of John Foster Dulles, Wife of the 
U. S. Secretary of State, Washington. 


KAPAMA 
(Spaghetti and Chicken) 


Cut up large fryer, salt and pepper, squeeze ¥2 lemon over it. 

Fry on all sides in % or ¥% cup olive oil or butter. Place chicken 
in stew pot. 

Pour small can tomato paste in fry pan and fry for one minute. 
Pour over chicken. Put 1 sliver of cinnamon stick on top of chick- 
en. Add water to almost cover chicken. Cook till done. 

serve with spaghetti. 

Remove cinnamon stick before serving. 


IRENE HOFHEINZ, Wife of Roy Hofheinz, the mayor of 
Houston, Texas. 
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WILD DUCK A LA MELCHIOR 


Let the wild duck stand overnight covered with buttermilk. Butter- 
milk removes the wild taste of the bird. Take out two hours be- 
fore cooking time. 

Wash and cleanse thoroughly. Salt and pepper and stuff with 
three tablespoons of uncooked wild rice. 

Cover the breast with salted pork or bacon. Roast in 4 - 4% 
tablespoons of butter at 375 degrees for approximately two hours. 
Add a little water when butter browns and baste often. When 
done, put duck on hot platter, add. to the gravy four tablespoons 
of sour cream. 

Serve with more wild rice, applesauce and cranberries. 


LAURITZ MELCHIOR, Tenor, Beverly Hills, Calif. 


SALMON CASSEROLE 


1 package egg noodles 1 cup grated cheese 
2 cans Alaska Caught Salmon Plus salt & pepper to taste 
2 cans mushroom soup 


Into a greased casserole dish place sufficient amount of cooked 
egg noodles to cover bottom, then add salmon and mushroom 
soup in alternate layers until dish is filled. Final covering is of 
grated cheese. Place in oven heated to 350 degrees for ¥2 hour. 
This will serve 6 to 8 persons, and when combined with a tossed 
green salad makes a tasty and adequate menu. 


MRS. M. S. “DUKE” MITROVITCH, Wife of the mayor of 
Sitka, Alaska. 


MARYLAND DEVILLED CRABS 


8 cleaned crab shells 1 teaspoon salt 

1 pound crab meat 1 teaspoon dry mustard 
3 tablespoons butter ¥g teaspoon cayenne 

2 tablespoons flour 4 teaspoon nutmeg 

1 cup milk Parsley 


1 cup bread crumbs 


Mix bread crumbs with crab meat. Make sauce of butter, flour and 
milk. Add seasoning. Mix same with crab meat and crumbs. Cool, 
then fill crab shells with the mixture. Sprinkle with bread crumbs 
and bake in 400 degree oven for 15 minutes. 


HONOLULU M. McKELDIN, Wife of Theodore R. 
McKeldin, the Governor of Maryland, Annapolis. 
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SWEET AND SOUR PORK 


For six servings: 


be pounds of lean pork diced and browned in bacon fat 


1 large can of drained pineapple chunks 


Combine following ingredients: 


1 cup water 1 teaspoon salt 
24 cup vinegar 2 tablespoons soy sauce 
Yo cup brown sugar 2 cups pineapple juice 


4 tablespoons cornstarch 


Cook until clear and thick. Add pork and cook one hour covered. 
A few minutes before serving add thinly sliced green pepper and 
onion. Also pineapple chunks. Heat thoroughly. 


Serve with BROWNED RICE: 


Fry 7 cups of cooked rice in the grease from 6 slices of fried bacon. 
Crumble bacon and save separately. In a second skillet fry 4 
beaten eggs to the scramble point and add browned rice, 3 table- 
spoons of soy sauce and crumbled bacon. Cook slowly until done. 


MRS. JOHN A. SCOTT, Wife of the Mayor of South 


Bend, Ind. 
SALMON MOUSSE 
1 pound of salmon Salt and pepper 
3 egg whites Cayenne 


1 cup heavy cream 


Put fish through fine food chopper. To make even smoother, pound 
in mortar or in double boiler top with a wooden potato masher. 
Put in bow] set in pan of ice water. Stir in egg whites very slowly 
beating with wire whisk to keep mixture smooth. Stir in cream, 
very slowly. Season to taste. Let stand 1 hour. Stir well. 


Butter or grease large mold or small timbale molds. Decorate, if 
you like with bits of truffle, sliced olives with pimiento, slices of 
hard cooked egg or whole shrimps. Pour in mixture. 


Set in pan of hot water 1 inch deep. Cover with lightly buttered 
wax paper. Bake 20 minutes (or until firm) at 350 degrees. Or 
cook on top of stove over low heat so that water barely simmers. 
Turn onto serving dish and pour sauce over it. 


Serve with Cucumber Hollandaise sauce or Normandy Sauce. 


DOROTHY S. GRUENING, Wife of Ernest Gruening, the 
Governor of Alaska, Juneau. 
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HAM LOAF 
2 pounds ham Salt to taste 
1 pound pork Onion 
Have butcher grind these. Red and green peppers 
2 eggs ] can tomatoes, or one can 
1 cup cracker crumbs Campbell's Tomato Soup 
1 cup milk and 1 can water 


Mix well and bake 2 hours in oven 325 degrees. 


MUSTARD SAUCE 


1/2 cups sugar 2 tablespoons cornstarch 
1 teaspoon salt 2 eggs 
4 scant tablespoons 2 cup vinegar 
mustard 


Cook all together over slow fire, stirring constantly until it thick- 
ens. 


MRS. T. S. KLEPPE, Wife of the Mayor of Bismarck, N. Dak. 


PORK & HAM LOAF 


2 pounds pork 2 eggs 
1 pound ham 12 cups milk 
Grind together 1 small grated onion 
1 cup mashed potatoes Salt & pepper (little salt) 


Bake in 350 degree oven for 1/2 hours. Pour 1 can tomato soup 
over it the last half hour or use Mustard Sauce: 


’2cup vinegar 2 teaspoons prepared 
¥2 cup sugar mustard 
Yo cup melted butter 3 egg yolks, pinch salt 


¥2 can tomato soup 
Cook in double boiler until thick. 


MRS. STANLEY W. YOWELL, Wife of the Mayor of Bremer- 
ton, Wash. | 


KEDGEREE 
(English Recipe) 


Boil 12 pounds of any kind of fish (cod is good), remove bone and 
flake it. Haddock or Hake is also very good for this dish. Then 
put in 4 tablespoons of Patna Hice into fast boiling water which 
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must be salted first. Boil until tender. Then drain into colander 
and allow plenty of cold water te run onto the rice to wash it well 
from all starch. Let it-stand awhile and then place it evenly on a 
flat tin and dry it gradually in a slow oven. Boil 3 eggs hard, and 
when cold shell them and chop up finely. Then mix fish, rice and 
eggs all well together; to blend them well add a little salt and 
pepper. Put 2 or 3 ounces of butter into a saucepan and then put 
the ingredients in and heat thoroughly through, stirring it for some 
time. 


COLE PORTER, Composer, New York, N. Y. 


MEAT BALLS 


1 pound veal, ground 
1 pound pork, ground 
3 eggs 


1 clove garlic 
1 cup crumbs 
1 cup milk 


1 teaspoon paprika 
1 tablespoon salt 


2 cup grated cheese 


Pry light brown in cooking oil, pour over 1 can of tomato paste 
and simmer for 2 hours. Serve with noodles or macaroni. 


MRS. W. J. ANDERSON, Wife of the Mayor of Yuma, Ariz. 


POT ROAST 
3 or 4 pounds, filet of chuck Small bunch dill or powder- 
2 medium size onions ed dill 
2 tablespoons butter Pinch of thyme 
Small bunch parsley Teaspoon brown sugar 
3 carrots 1 tin or more Delmonte 
Green pepper tomato sauces 
Parsnip . 1/2 cups hot water 


Salt, pepper, paprika to 
taste 
2 cloves garlic 


Heart of celery, and small 
bunch celery leaves 
3 crushed bay leaves 


In browned buttered onions, brown beef swiftly; chop very fine all 
above ingredients; put in pot with browned meat; add tomato 
sauce and water; cook covered, slowly in iron or heavy metal pot 
on top of stove; remove and slice meat half an hour before it is 
done; replace in pot and immerse meat in vegetable sauce for 
another half hour; remove and serve. 


FANIA MARINOFF VAN VECHTEN, Actress and wife of 
Carl Van Vechten, Author, New York City. 
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CHICKEN TAMALE PIE 


1 cup tomato puree 1 teaspoon salt 
1 cup canned corn 2 teaspoons chili powder 
1 cup chopped clives (ripe) 2 cups diced, cooked 
Y, cup raisins chicken 
l cup gravy made fora the V2 cup grated cheese 
cooked chicken broth 8 tamales (canned) 


Mix all ingredients, excepting the cheese, and pour into a cas- 
serole lined with sliced tamales. Sprinkle with the cheese. Bake 
in a moderate oven 350 degrees for 1 hour. 


MRS. WARREN R. COBEAU, Wife of the Mayor of 
Roswell, N. Mex. 


FILET OF SOLE — WHITE WINE 


2 pounds filet of sole, or 1 pint cream 
flounder 2 pint white onions 
4 pound seedless grapes Flour, salt, pepper, butter 
Yo pint milk Approximately 1 cup white 
Y% pound mushrooms wine 


Boil fish, wash grapes in the wine, strain the wine and saute 
grapes, and mushrooms for 5 minutes. Make a thick cream sauce 
and when finished add the wine. Put in a baking dish, alternate 
layers of fish, grapes, mushrooms with the cream sauce. Sprinkle 
bread crumbs on top and bake for half hour in a slow oven. 


SUSETTE H. BLACK, Wife of the President of the infers ano 
al Bank for Reconstruction and Development, 
Washington. 


BAKED STUFFED PORK CHOPS 


Have pork chops about two inches thick. Make gash in each chop 
and stuff with: 


One cup bread crumbs One chopped apple 

One quarter cup corn meal One egg 

One onion, chopped Salt 

Four tablespoons melted One teaspoon sage 
butter One half cup hot water 


Make dressing of bread crumbs, corn meal, melted butter, one 
egg, salt, pepper to taste. Add hot water. Add chopped apple 
and onion and sage. . 


Stuff chops with dressing, pin together with toothpicks or skewers. 
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Place chops in casserole. Over each one skewer two stuffed 
prunes (cooked, seeded and stuffed with celery). Over chops pour 
two cups cider. Bake in 350 degree oven one and one-half hours. 


MRS. MALCOLM T. CALDER, Treasurer, the Massachusetts 
Branch Shut-in Society, Inc., Melrose, Mass. 


ENCHILIDAS 
1 can red chili sauce 1 tablespoon flour 
1 cup tomatoes - put through 12 tortillas 
ricer 1 pound cheddar cheese 
2 cups water Ye cup finely chopped onions 


1 teaspoon salt 


Combine chili sauce, tomato puree, water, salt, and flour; bring 
to a boil; let simmer. 


Fry tortillas, one at a time in an inch of fat until they puff but are 
not crisp. 


Drop in chili sauce mixture and let simmer for one minute. 


Place on a hot plate, sprinkle with grated cheese and onions. He- 
peat until you have three to a serving. Top with fried egg. More 
chili sauce may be added if desired before serving by pouring 
over the stack. Serve hot. This recipe will serve four. 


WILLIAM G. STRATTON, the Governor of Illinois, 
Springfield. 


BRUNSWICK STEW 


2 fat, young baking chickens 1 quart tender corn, cut and 
1 quart fresh tomatoes, scraped from cob 
peeled and sliced 1 quart fresh butter beans 


i pint tender sliced okra 


Cut chicken in pieces and put in a good sized kettle, cover with 
cold water and cook 15 minutes. Add other ingredients and cook 
until meat falls from the bones and beans well done. Remove 
bones. Thicken by making a paste of ¥% pound of butter and 2 
tablespoons flour. Salt and red pepper to taste, and add 1 table- 
spoon Worcestershire sauce. Serve in soup plates with side dish 
of cooked rice and a fresh fruit salad. 


_ This has long been a favorite dish in Virginia and was originally 


made with young squirrels instead of chicken. 


MRS. W. F. DUCKWORTH, Wife of the Mayor of Norfolk, 
Va. 
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HADDOCK STEW 


1 large onion A-l sauce 

Y4 pound salt pork Mushroom sauce 
4 large boiled potatoes Worcestershire sauce 
3 skinned haddock filets Salt, pepper 


1 pint heavy cream 


Dice onion and salt pork very fine, and cook in large frying pan 
until about black. Cover with layer of potatoes cut in small cubes, 
then with layer of haddock filets. Cover pan and simmer slowly 
until fish flakes and is cooked through. Add cream, and season- 
ings to taste. Stir gently to mix ingredients thoroughly and heat, 
but do not allow to boil. 


ELIZABETH P. CORNING, Wife of Erastus Corning II, the 
Mayor of Albany, New York. 


TURKEY DRESSING 


2 or more loaves of stale 2 eggs 

bread 1 teaspoon salt 
] large onion 1 tablespoon butter 
3 or 4 slices bacon 1 tablespoon sage 


Crumb soft part of bread, moisten with ground onion and its juice, 
beaten eggs, melted butter, and fat from cooked bacon. No water. 
Grind bacon and add to crumbs. If giblets or raw oysters are 
liked, add them to dressing. Put dressing into turkey lightly and 
do not press it down. 


EMMA R. McKAY, Wife of David O. McKay, President of 
the Church of Jesus Christ of Latter-day Saints, Salt 


Lake City. 
SEA PIE 
1 pound lean beef Suet Pastry 
1 pound carrots 6 ounces self-raising flour 
1 onion 3 ounces suet, or other fat 
Seasonings V2 teaspoon salt 
Pepper Water 


Cut the meat into pieces; scrape the carrots and cut into rings; peel 
the onion and cut into rings. Cover with water and simmer gently 
in @ pan over low heat for one hour. 


To make the crust: Chop the suet very fine, using some flourso 
it will not stick. Add to the flour and mix well. Addthe salt. Pour 
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in a little water and mix with a knife, gradually adding enough 
water to make a rather soft dough. Form into a round slightly 
smaller than the top of the pan or casserole. Place pastry on top 
of stew for about 40 minutes before serving — replace lid and 
allow stew to simmer again. Slip spoon between cooking vessel 
and sides of pastry and occasionally stir beneath the crust. 


To serve: Divide crust into six or eight wedges and serve these 
on top of meat and vegetables — sailor fashion. 


GORDON McCLINTOCK, Rear Admiral, USMS, the 
Superintendent, U. S. Merchant Marine Academy, 
Kings Point, N. Y. 


STUFFED SQUAB 


Stuff a boned squab with wild rice, then brown in a casserole with 
butter. Heat 3 tablespoons brandy, light it, and pour it over the 
squab, adding a bay leaf. Place squab in a 375 degree oven and 
roast for 40 minutes, basting frequently. When the squab has 
roasted for 25 minutes, add 5 small cloves of chopped shallots, 
and after 30 minutes, add the contents of a 2 ounce jar of sliced, 
stuffed green olives. Dash with salt, coarsely ground black pep- 
per, and monosodium glutimate. 

Wild Rice: (serves 6) 2 cups of wild rice, 1 can (10% ounces) of 
consomme, and 1 small can of chopped mushrooms; ¥%3 cube of 
butter, 5 chives or young scallions, ¥2 consomme can of sherry, 
1 pinch rosemary and coarsely ground pepper. 

Wash wild rice, and place in double boiler with consomme and 1 
consomme can of water. While this is boiling, chop the chives 
finely and saute them in the butter, having rubbed garlic on the 
skillet. When the rice has absorbed most of the moisture, add the 
sherry, mushrooms, chives, rosemary, pepper and salt. Cook for 
about 45 to 60 minutes, or until the rice is fluffy. 


MRS. LORING PICKERING, Wife of the former editor of the 
San Francisco Bulletin. 


MEAT BALLS A LA DECATHLON 


1 pound hamburger Garlic (powder or salt) 
¥Y2 cup uncooked rice Sage, pepper, salt 
Yo cup bread crumbs Little chopped celery 


Mix together and form into balls — size of golf balls. Pour over 
1 can of tomato soup and 1 can mushroom soup. Bake in covered 
casserole at 375 degrees for 1 hour. 


BOB MATHIAS, Olympic Star, Tulare, Calif. 
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VEAL OLIVES 


142 pounds fillet of veal, cut in eight slices, an equal number of 
slices of bacon, veal forcemeat*, 1 pint of brown sauce, 1!2 ounces 
of butter, salt and pepper, olives. 


The slices of meat and bacon should be about 4 inches long and 
3 inches wide. Place a slice of bacon on each piece of meat, 
spread on thin layer of forcemeat, roll up tightly and fasten se- 
curely with twine. Melt the butter in a saucepan, put in the olives 
(veal), and fry until lightly browned. Pour away the butter, add 
the brown sauce (hot), cover closely, and simmer gently from 
1% to 2 hours. When done remove the strings, arrange the olives 
in 2 rows on a foundation of mashed potatoes, and strain the 
sauce over. Or, arrange them in a circle on a border of mashed 
potatoes, and fill the center with puree of spinach, or any other 
suitable vegetable. 


*Forcemeat: 
2 ounces bread crumbs Grated lemon rind 
1 ounce finely chopped suet 1 small egg 
1 teaspoon parsley Salt and pepper 
Y4 teaspoon dried thyme Mix dry ingredients, then add egg 


CHARLOTTE S. DAVISSON, Wife of Dr. Clinton J. 
Davisson, Physicist, University of Virginia. 


SUNDAY NIGHT SUPPER — SHRIMP DELIGHT 


1 pound cooked shrimp 1 tablespoon flour 

1 pound fresh mushrooms Salt and pepper to taste 

1 tablespoon chopped green 1 no. 2 can tomatoes 
pepper strained 

1 tablespoon chopped onion 1 teaspoon sugar 

1 cup finely chopped celery 1 dash of cayenne pepper 


Saute green pepper, onion and mushrooms in 2 tablespoons of 
butter, add flour, seasoning and stir until it thickens, add tomatoes 
and stir until smooth. Add shrimp and celery and cook slowly, 
20 to 30 minutes. When ready to serve you may add a cup of 
cooking wine if you desire. 


This is very good. 


MRS. JESSE MONROE DONALDSON, Wife of the former 
U. S. Postmaster General, Washington. 


20 


THE ALL-AMERICAN COOK BOOK 


KIDNEY, HAM AND RICE CASSEROLE 
(For 40 people) 


24 lamb kidneys 20 cups (5 quarts) beef 
4 pounds lean, boiled ham bouillon 
(diced) 10 cups (22 quarts) red wine 
2 pounds mushrooms 3 teaspoons sweet basil 
10 onions (medium size) 2 boxes frozen peas 
chopped 2 small cans pimientos 
3 bunches small carrots (diced) 
(diced) Salt and pepper 


Remove membranes of kidneys and cut in pieces (use scissors); 
saute them with onions and mushrooms (washed and cut up but 
not peeled). Place uncooked rice in bottom of very large casserole 
buttered. Add kidneys, onicns, mushrooms and carrots (raw) then 
bouillon. Cover tightly and simmer in medium oven (350 degrees) 
for 2 hours in all. After 1 hour, however, add wine and after an- 
other half hour add the peas and pimientos. (If cooked in 2 or 3 
smaller casseroles total cooking time should be cut to about 1'% 
hours; test rice to see if it is tender). 


PHILIP C. JESSUP, Hamilton Fish, Professor of International 
Law and Diplomacy, Columbia University, Formerly U. S. 
Ambassador at Large, Norfolk, Conn. 


MACARONI, CHEESE AND OYSTER CASSEROLE 


1 box spaghetti 24 crackers 
1 can Cove oysters 1 quart milk 
14 pound round cheese 


Boil macaroni in 2 quarts salt water until tender. Pour off water 
but do not blanche. Crush crackers into small bits and grate 
cheese. Divide macaroni, cheese and crackers into three and 
oysters into two parts. 


Place layers of cooked macaroni, grated cheese, crushed crack- 
ers and oysters into a baking dish that has been lined generously 
with butter and margarine. Season with pepper. Repeat with 
second layers of each. A third layer is formed with only macaroni, 
cheese and finely crushed crackers. Dot also with butter. Pour 
quart whole milk over all and bake in a moderate oven. 


Serve with a combination salad or cole slaw, hot rolls and a 
choice of stewed fruit for dessert. 


MARY LOUISE HOWARD, Wife of Reverend Guy Howard, 
the Walking Preacher of the Ozarks. 
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OYSTERS FORTY-ONE DOORS 


20 oysters and their juice 2 egg yolks 
3 tablespoons butter Use mace, cayenne and 
3 tablespoons flour salt to taste and | teaspoon 
1 cup milk, well warmed sherry 


Melt butter, add flour, cook lightly while stirring in milk gradually. 
Over very low fire, stir in the egg yolks. Cook until fairly thick. 
Heat oysters in their juice until plumped, about 3 minutes - do not 
overcook. Pour oysters into the sauce and remove from fire im- 
mediately and season. The oyster juice should thin the sauce to 
just the right consistency to eat with a fork when served over 
Uneeda Biscuits, or toast points. The flavor of the oysters is more 
delicate with the Uneedas. 


MARY HOOVER AIKEN, Wite of Conrad Aiken, Poet, 
Brewster, Mass. 


MACARONI AND CHEESE 


2 pounds macaroni Yo pound butter or substitute 
2 pounds very sharp-aged Salt 
cheese (grated) Milk 


Bring water to fast boil, add salt and macaroni and boil slowly 
until soft (10 or 15 minutes). Do not drain. Butter baking dish; put in 
thick layer of macaroni then thick covering of grated cheese, bits 
of butter, repeat until dish is filled; cheese and butter last. If 
macaroni has soaked up water and seems dry, add about ¥2 cup 
milk just before putting in oven. Bake in hot oven until brown. 
Serves 12 to 15 persons. 


NAOMI SEIBERT WHEELER, Wife of Fred B. Wheeler, the 
Mayor of Raleigh, N. C. 


EGG AND MUSHROOM CASSEROLE 


3 cans undiluted mushroom Parmesan cheese 
soup Fresh mushrooms 
12 hard boiled eggs 


Butter casserole, put on the bottom layer mushroom soup as in 


_ the can, layer of hard boiled eggs cut in half (put salt on them), 


Parmesan cheese on top. Repeat until casserole is near full. On 
top put heads of cleaned, fresh mushrooms, little pieces of 
butter on each mushroom and Parmesan cheese over all. Put into 
oven 450 degrees for 20 minutes. Serves 8. 


LUISE RAINER, Actress, Stamford, Conn. 
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BUFFET PARTY CASSEROLE 


1 -8 ounce package fine 1 tablespoon flour 
noodles 1 teaspoon Worcestershire 
VY, cup salad oil sauce 


2-7 ounce cans tuna 1 can condensed cream 

2 - 4 ounce cans whole of chicken soup (undiluted) 
mushrooms 14 cup sherry wine 

1 peeled clove garlic 4 cup grated Parmesan 

1 minced small onion cheese 

1 - 5 ounce can shrimp 


Heat oven to 350 degrees. Cook noodles in boiling salted water, 
as directed on package, drain. Meanwhile, put salad oil and 
oil drained from tuna into a skillet, add the garlic, cut in half, and 
onion. Cook, stirring until the onion is brown. Remove garlic. 
Blend in flour, stir in mushroom liquid and Worcestershire sauce. 
Cook until thickened, stirring. Stir in the soup and wine. 


Break tuna into bite size pieces and add with shrimp and noodles 
to sauce. Place in 3 quart casserole. Sprinkle with cheese. Bake 
at 350 degrees about 40 minutes. 12 servings. 


VERNA E. HICKENLOOPER, Wife of Bourke B. 
Hickenlooper, the U. S. Senator from Iowa, Washington. 


FERGUSON’S PLEASANT PHEASANT 


Brown whole pheasant in butter or oleo after shaking in a bag 
with salt, pepper and flour. 


Place in electric oven at 300 degrees, pour two cups cream or rich 
milk over bird. 


Bake one and one half hours and serve hot with black Bing cher- 
ries, heated and spiced, around the pheasant. 


Ummm good! 


MYRTLE FERGUSON, Wife of Homer Ferguson, the U. 5. 
Senator from Michigan, Washington 


STUFFED TURKEY 
Very fattening 


DRESSING: Very crisply toasted white bread and rye mixed and 
crumbled, six cups; poultry seasoning to taste, (I use % of a cup) 
garlic powder, to taste (1 teaspoon), one bunch celery, medium, 
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finely chopped, 1 bunch scallions, medium, finely chopped, 2 
large onions fried with ¥2 pound mushrooms in butter. 


GRAVY: Keep basting the bird (in a slow oven) with as much 
butter as you can get your hands on, and 2 cups of water, and 
very frequently. Pretty soon you'll have a delightful golden lake 
surrounding the turkey. Into this you put ¥% pound mushrooms, 
2 large finely chopped onions and the giblets and neck. When 
ready to serve add 2 pint sour cream and 2 pint sweet cream 
and stir. 


JUDY HOLLIDAY, Actress, New York City. 


SCALLOPED CHICKEN SUPREME 


3 cups cooked chicken Pinch of pepper 
2 cups chicken broth VY. cup blanched almonds 
2 cups cooked rice 1 pimiento 
12 cups milk 1 can mushrooms 
2 tablespoons butter Buttered bread or cracker 
Scant half cup flour crumbs 
2 tablespoon salt Paprika 


Cut chicken into one inch pieces. Pour 2 cup chicken broth 
over rice. Make rich gravy by adding milk to remaining broth and 
thickening it with the butter melted and blended with the flour. 
Add salt and pepper. Cut almonds in slices and cut pimiento 
very fine. Slice mushrooms and fry in a little butter until slightly 
browned. Butter a large shallow casserole, cover bottom with 
the rice. Place a layer of chicken over rice, and add a generous 
amount of gravy. Dot with almonds, pimiento and mushrooms. 
Repeat with a second layer of each ingredient. Sprinkle buttered 
crumbs over the top. Then the paprika. Bake at 350 degrees for 
30 to 40 minutes. Makes 8 to 10 servings. 


MRS. HERBERT A. GIESE, Wife of the Mayor of Wausau, 


Wis. 
EGG CROQUETTES 
6 hard cooked eggs 3 teaspoons butter 
l teaspoon onion juice or 3 teaspoons flour 
grated onion 1 cup milk 


1 teaspoon chopped parsley 


Melt butter, add flour, then milk, and cook, making a thick cream 
sauce. Add % teaspoon salt and pepper to taste. Mix with chop- 
ped egg, onion and parsley. Spread out on platter to cool. When 
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thoroughly cool and set, take up by large spoonfuls and shape 
into croquettes, handling lightly. Dip in lightly beaten egg, to 
which | teaspoon water has been added. Be sure to cover well 
with egg, then roll in dry bread crumbs. Place on rack and let 
stand several hours or until raw egg has become thoroughly dry. 
Fry in deep fat. Yield 10 to 12 croquettes. 


MRS. ALLEN STREET, Wife of the Mayor of Oklahoma City. 


BROILED OYSTERS, HAM AND CORN CAKES 


A stack of six corn cakes is topped with Smithfield ham and then 
pan broiled oysters heaped on. Cover immediately with a glass 
bell; serve as soon as possible with a generous portion of melted 
butter on the side. Sometimes extra corn cakes are served with 
syrup or molasses. 5; 


PAN BROILED OYSTERS 


1 quart oysters Ya teaspoon celery salt 
1 tablespoon Lea and Paprika to color 
Perrin Sauce 


Drain liquor from oysters, place in heavy iron skillet with two 
tablespoons butter; and Lea and Perrin Sauce and celery salt. 
Saute oysters until done, turning them often. Just before finishing, 
color with paprika. Drain before serving. Serves 5. 


BROILED HAM 


Use best grade of cooked Smithfield Ham; cut thin slices with most 
of the fat removed. Broil or grill until hot. A portion consists of 
enough ham to cover 4 inch corn cake. 


COMMONWEALTH CLUB CORN CAKES 


2 cups corn meal (water 3 cups milk 
ground) 2 teaspoon salt 

2 eggs 1 tablespoon sugar 

4 tablespoons melted 1 teaspoon baking 
butter powder 


Combine the dry ingredients, add eggs, melted butter and liquids. 
This should produce a thick batter. Cook on a medium hot, greas- 
ed grill. Cakes should be very thin, 4 inches in diameter, and 
have lacy edges. 


Six cakes are served to a portion. 


THOMAS P. BRYAN, the Mayor of 
Richmond, Va. 
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PRESIDENT EISENHOWER’S OLD-FASHIONED 
BEEF STEW 


For 60 portions, use the following ingredients: 


20 pounds stewing meat 5 pounds small onions 
(prime round) 15 fresh tomatoes 
8 pounds small Irish 1 bunch bouquet garniture 
potatoes 3 gallons beef stock 
6 bunches small carrots Salt, pepper, and accent 


Stew the meat until tender. Add the vegetables and bouquet 
garniture (thyme, bay leaves, garlic, etc. in cloth bag). When 
vegetables are done, strain off 2 gallons of stock from the stew and 
thicken slightly with beef roux. Pour back into stew and let sim- 
mer for one-half hour. ; 


To adapt above recipe to average family use (6 portions), use 
one-tenth of the ingredients listed. This would be approximately 
as follows: 


2 pounds stewing meat 2 fresh tomatoes 
(prime round) | Assorted spices 
1 pound small Irish potatoes 2! pints beef stock 
1 bunch small carrots Salt, pepper, and accent 


¥Y4 pound small onions 


Cook as in above recipe, straining off 1 cup of stock from stew in- 
stead of the 2 gallons. 


It must be emphasized that the recipe using these portions has not 
been tested. 


DWIGHT D. EISENHOWER, the President of the U. S., 
the White House, Washington. 


THIN VEAL FORESTIER 


142 pounds veal cutlet, cut into very thin slices, and then pounded 
even thinner with wooden mallet. Rub veal all over with cut clove 
garlic. Dip veal slices in flour, coating each side well. Heat till 
quite hot % cup butter. Add veal slices, several at a time, and 
saute until golden brown on each side. Heap on top of veal '%2 
pound mushrooms, thinly sliced. Sprinkle them with 2 teaspoon 
salt, dash pepper, ¥s cup dry vermouth. Cover skillet and let veal 
cook over low heat about 20 minutes or until fork-tender. As it 


cooks, lift off cover occasionally to be sure veal is moist, and, if. 
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necessary, add a tablespoon or so of water. Just before serving, 
sprinkle over all 1 teaspoon lemon juice, snipped parsley. 


If you like to cook in a chafing dish, after veal has browned, trans- 
fer it, along with ee drippings, to chafing dish, then finish dish 
as directed. 


Makes 6 servings. 


RAYMOND LOEWY, Head, Raymond Loewy Associates, 
the Industrial Designers, New York City. 


BARBECUED SPARERIBS 


Four servings. Cut into servings, four full ribs, with plenty of 
meat left on, per person. Place them in a pan, cover them with 


_ waxed paper. Bake the ribs in a very hot oven 550 degrees for 


16 minutes. Reduce heat to 350 degrees. Saute (until looks like 
you want it) Add and simmer for 20 minutes % cup chopped 
onions in 1 tablespoon of fat, (best hog). 


1) cup water 3 tablespoons brown sugar 
2 tablespoons vinegar 2 cups chili sauce 
3 tablespoons Worcestershire 1/2 teaspoon salt 

VY, cup lemon juice VY, teaspoon paprika 


Remove paper, pour ingredients over meat, cook them qa little 
longer, and baste until odor says you will have to eat. 


DR. ROBERT E. ABELL, General surgeon (Retired), 
Chester, S. C. 


JAMBALAYA A LA UNTERMEYER 


2 cups brown rice 1 bay leaf 
3 onions chopped 1 tablespoon butter 
2 tomatoes chopped 1 pound fresh, lean pork 
Salt and pepper 142 pounds smoked, lean ham 
4 glasses of shrimps 1/42 pounds mushrooms 

2 cup of Sherry or red wine Y% cup red wine 


Brown onions in butter; add tomatoes, salt, pepper, bay leaf, and 
fry. Add dry rice (brown, but not wild rice) and fry. Put one table- 


‘spoon of butter in the skillet; add meat cut in small pieces; cook 


until brown. Add enough boiling water to finish the dish so that 


Tice will not be “mushy” nor burn. Boil rapidly until nearly done; 


then turn down heat and finish cooking. When rice is thoroughly 
cooked, add Sherry or red wine. Do not stir, but let it cook through, 


simmering until ready. 
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We present this in a large casserole garnished with heated 
shrimps and broiled mushrooms. 


This recipe is supposed to serve 14; actually, it allows six people 
to have two-and-a-half helpings a piece. 


LOUIS UNTERMEYER, the Author, Critic, Lecturer, and 
Editor, Newtown, Conn. 


BARBECUE SAUCE 


1 cup catsup 14 cup Worcestershire sauce 
1 teaspoon salt 2 cups water 
1 teaspoon celery seed 1 onion chopped 

% cup brown sugar VY, cup vinegar 


Boil together 15 minutes. Pour over parboiled spareribs, or over 
browned pork chops or pork steak. Put in oven until meat is ten- 
der - about | hour at 275-300 degrees. 


VICTORIA K. HRUSKA, Wife of Roman L. Hruska, the | 
U. S. Senator from Nebraska, Washington. 
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TOMATO ASPIC SALAD 


1 - 8 ounce can tomato sauce Equal amount of pineapple 
(Spanish) ‘juice 
1 package lemon jello Dash Tabasco sauce 


Combine tomato and pineapple juice, bring to boiling point, add 
jello and stir well. When cool add Tabasco sauce to taste. Pour 
in molds. Serve on lettuce leaves with pineapple cubes and may- 
onnaise. 


DeWITT C. RAMSEY, Admiral, U. S. Navy (Retired) 
Washington, D. C. 


MOLDED CABBAGE SALAD DE LUXE 


1 package lime jello 1 cup crushed pineapple 
dissolved in (drained) 

1 cup hot water, add 2/; cup pineapple juice 

1 cup cut up marshmallows, ]1 cup mayonnaise 


stir until melted, then add 142 cups shredded cabbage 
4 can pimiento 


Let this stand until it starts to set — add 
1 cup heavy cream, whipped 1 cup chopped nuts 
MRS. V. E. JOHNSON, Wife of the Mayor of Eugene, Oreg. 


TOSSED GREEN SALAD 


SALAD 

Clean and wash lettuce thoroughly. Break with fingers into bite 
sized pieces. Spread out in clean dish towel, gather up towel and 
shake lettuce lightly. Leave lettuce in the damp towel and re- 
place in refrigerator to crisp. 


In a sufficiently large salad bowl, chop the mixture of desired 
green vegetables such as green onions, celery, radishes, cucum- 
ber, avocado, or any other favorite salad ingredients. You may 
also rub the bowl, preferably wooden, with a cut clove of garlic if 
you so desire. Add some salad dressing to this mixture. Just be- 
fore serving add the lettuce and more salad dressing. Toss like a 
mad man. 


Reminders: 
(1) Be sure that your bowl is large enough to easily hold the 
desired amount of salad and allow easy mixing. 


(2) If you are mixing a large quantity of salad - enough for 12 
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servings or so - add one raw egg Barone adding salad dressing to 
the lettuce. 


SALAD DRESSING 
In a quart bottle with a cork, put the following: 


2 peeled garlic cloves 12 teaspoons of Sea Island 
2 teaspoons Coleman’s dry salad herbs 
mustard 1 teaspoon salt | 
A few drops of Tabasco 2 teaspoons coarse ground 
l teaspoon A-1 sauce pepper 
4 teaspoon basil 2 cups olive oil 
1 pinch of tarragon 1 cup red wine vinegar or 
1 pinch oregano ¥2 cup lemon juice and 


¥2 cup cider vinegar 


Shake well and do not refrigerate as it will solidify. Shake well 
before adding to salad mixture. 


JESSIE W. THORNTON, Wife of Dan Thornton, the 
Governor of the State of Colorado, Denver. 


AVOCADO SALAD 
2 cups boiling water 1 package lime jello 


Set on ice and when it begins to congeal, stir from bottom with a 
knife. Do not beat. Then stir in: 


1 cup mashed avocado Y%4 cup Hellmann's 
4 cup finely, diced cucumber Mayonnaise 
¥2 cup whipped cream 


Put fruit salad dressing over it and decorate with tiny orange 
sections around the edge. 


MILDRED SMITH, Wife of Forrest Smith, the former 
Governor of Missouri, Richmond, Mo. 


MOLDED TUNA FISH SALAD 


2-6 ounce cans tuna fish 1 envelope plain unflavored 
chunk style gelatine 

2 shelled hard-cooked eggs, Y%, cup cold water 
chopped 2 cups mayonnaise 

Yea cup chopped, stuffed olives Chicory or lettuce 

2 tablespoons capers Tomatoes, skinned and 

1 tablespoon chopped chives quartered 
or minced onions 1 pared avocado, sliced 


Combine first 5 ingredients. Soak gelatine in cold water, dissolve 
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over hot water, then add gradually to mayonnaise, while stirring. 
Fold into fish mixture. Turn into a ring mold 10 x 2 inches; chill 
until firm. Unmold on salad greens; fill center with marinated 
tomatoes and avocado. Serves 6 to 8. (An equal amount of crab 
meat may be substituted for tuna in above recipe). 


MRS. PAUL GOEBEL, Wife of the Mayor of Grand 
Rapids, Mich. 


FROZEN FRUIT SALAD & CHEESE 


1 cup shredded pineapple 8 marshmallows 
4 tablespoons powdered ] cup mayonnaise 
sugar 1 cup whipped cream 
VY, pound Philadelphia cream 1 dozen maraschino cherries 
cheese 


Drain pineapple, add sugar, cut up cherries and marshmallows. 
Let stand for awhile to melt marshmallows. Mash cream cheese, 
work mayonnaise to make smooth mixture. Combine. Pour in 
large refrigerator pan and freeze for at least 3 hours. 


IRENE BAALS, Wife of Harry W. Baals, the Mayor of 
Fort Wayne, Ind. 


SHRIMP SPREAD 
Good with crackers or potato chips 


1 can shrimp, mashed and Dash red pepper 
cleaned Soften with homemade 
1 package Philadelphia mayonnaise 
cream cheese Add paprika to taste 


1 teaspoon grated onion 
Make stiff for sandwiches, juicy for dip. 


MARGARET G. SMYLIE, Wife of the Mayor of 
Meridian, Miss. 


SHARY YACHT CLUB SALAD 


1 cup pineapple diced 14, cup marshmallows, cut into 
1 cup Royal Anne cherries quarters 
pitted 2 cup pecan meats, cut 


Mix all fruits and nuts, drain well and chill. Beat well 4 egg yolks, 
4 tablespoons sugar, and 4 tablespoons vinegar (cider or tarragon). 
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Beat all to cream, cook over hot water until jelly like. Add 2 table- 
spoons gelatine dissolved in cold water — beat well and chill. 


Fold in pint of whipped cream and add fruit. Chill in molds until 


firm. Serve on lettuce leaves. 


MARIALICE S. SHIVERS, Wife of Allan Shivers, the 
Governor of the State of Texas, Austin. 


VERSATILE CHERRY SALAD 


May be used on lettuce leaf or as dessert 


1 quart cooked cherries, V4 cup sugar 
sweetened 1 tablespoon flour 
4 cup English walnuts 1 cup light cream 
Add following sweet dressing — 1 egg (slightly beaten) 


Cook in double boiler until thick. Cool, then beat. Four to six 
marshmallows may be added if desired. Dressing good on other 
cooked fruits too. 


MRS. STANLEY I. DALE, Wife of the Mayor of Saint 
Joseph, Mo. 


TOMATO SOUP SALAD DRESSING 


1 can tomato soup 1/2 teaspoons salt 
¥, cup salad oil 1 teaspoon dry mustard 
2 cup vinegar 1 medium green pepper diced 
Tablespoon Worcestershire 1 medium onion diced 
sauce . 1 can pimiento or 2 slices, 
%4 cup sugar chopped fine 


Put liquids together and beat until oil is broken up. Add sugar 
and the rest of the ingredienis and beat well. Makes about | quart. 


MRS. JOHN H. CARPENTER, Wife of the Mayor of 
Whitefish, Mont. 


MUSHROOM SAUCE 


14 cup butter ¥, pound mushrooms or ¥2 can 
Y% cup flour 2 egg yolks 

Y% quart chicken stock 14, teaspoon salt 

1% cup cream 1 tablespoon chopped 

1% teaspoon paprika parsley 


1 tablespoon lemon juice 


Melt butter in pan, add mushrooms, sliced; place part of butter in 
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upper part of double boiler, add flour, rub to a smooth paste; stir 
in hot chicken stock; cook until thick and creamy; add egg yolks 
beaten with cream and seasoning, add mushrooms, parsley and 
lemon juice. Serve hot. 


MARIALICE S. SHIVERS, Wife of Allan Shivers, the 
Governor of Texas, Austin. 


MOLDED SALMON SALAD 


1 envelope Knox gelatine 12 cup green pepper, cut smal] 
% cup cold water - 2 tablespoons olives, sliced 
¥, cup hot water 44 cup mayonnaise 

1 cup salmon, flaked (red 14 teaspoon salt 

salmon) 14 teaspoon paprika 
Yo cup celery, cut 1 tablespoon mild vinegar 


Put cold water in bowl. Sprinkle in gelatine. Stir in hot water. Let 
stand until it begins to congeal. Add mayonnaise to cooled gela- 
tine. Fold in other ingredients. Put in molds, (eight small or six 
large molds). Set in refrigerator. Serve on lettuce. Top with mayon- 
naise and whole olives. 


MRS. G. A. GILBERT, Wife of the Mayor of Watertown, 


S. Dak. 
GOLDEN GLOW SALAD 
1 package of lemon jello Y2 cup Hellmann's 
1 cup hot water Mayonnaise 
12 cup cold water 4 teaspoon salt 
2 tablespoons of lemon juice Dash of pepper 


Dissolve jello in hot water. Add cold water, lemon juice, mayon- 
naise, salt, pepper. Blend with mixer. Pour in refrigerator tray. 
Quick chill for 15 or 20 minutes. Turn in bowl and whip until 
fluffy. 


Fold in 2 shredded carrots, ¥2 cup moist cocoanut, and ¥2 cup 
shredded pineapple. 


CHARITY 5S. MARTIN, Wife of Edward Martin, the U. 5S. 
senator from Pennsylvania, Washington. 
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CUCUMBER HOLLANDAISE SAUCE 


2 tablespoons tarragon 14 teaspoon paprika 
vinegar 4 tablespoons butter 
1 red pepper from pepper creamed 
sauce or | pimiento cut up ¥Y2 onion 
2 egg yolks Cucumber 


’3 cup butter or margarine 


Cook vinegar with pepper until reduced to 1 tablespoon. Strain 
into saucepan, add egg yolks and one-third butter. Stir and cook 
over boiling water until butter melts. Add remaining butter in 


pieces, continuing to stir. Take from heat. Add seasonings and 


cucumber, pared and chopped. 


DOROTHY S. GRUENING, Wife of Ernest Gruening, the 
Governor of Alaska, Juneau. 


BRIDGE SALAD 
(SERVES 12 GENEROUSLY) 


2 tablespoons gelatine 2 cup cold water 

(Knox) 2 cup salad dressing 
2 cups crushed pineapple 2 packages red flavored 
2 cups cottage cheese gelatine 


Soften gelatine in cold water. Heat pineapple and juice to boil- 
ing point. Add softened gelatine, stir until dissolved. Cool until 
thick and syrupy. Add cottage cheese and salad dressing to 
pineapple mixture. Pour into shallow pan (8x8x2) to depth of 1 
inch. Chill until firm. Dissolve red gelatine as directed on pack- 
age, cool. Pour over cottage cheese gelatine mixture which has 
set. Chill until firm. Cut in squares, and serve on lettuce leat. 
Garnish with whipped cream dressing or salad dressing. 


VICTORIA K. HRUSKA, Wife of Roman L. Hruska, the 
U. S. Senator from Nebraska, Washington. 
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SOUTHERN SPOON BREAD 


3 cups milk 1 teaspoon salt 
1 cup white corn meal 3 beaten egg yolks 
1 teaspoon melted butter 3 stiffly beaten egg whites 


1 teaspoon sugar 


Scald milk in double boiler, add corn meal gradually and cook 
5 minutes stirring to make very smooth. Cool slightly and add 
butter, sugar and salt. Add egg yolks, then fold in egg whites. 


Bake in greased baking dish in a moderate oven, 350 degrees 
about 45 minutes. Serve hot from the dish in which it was baked, 
with plenty of butter. 


JOHN W. SNYDER, Former U. S. Treasury Secretary, 
Washington, D. C. 


SPOON BREAD 


1 pint scalded milk 14 cup butter 
l teaspoon salt 4 eggs 
1 cup corn meal 


Blend meal very slowly. Keep on stirring and cooking. Then take 
from fire, add 4 egg yellows, one at a time, beating vigorously 
after each one. Cut and fold beaten whites of eggs. 


Bake about 35 minutes at 375 degrees then cut down. Guests wait 
for spoon bread, but not spoon bread for guests. 


EDITH ALDERMAN DEEN, Daily Newspaper Columnist and 
Radio Commentator and Wife of Edgar Deen, the Mayor 
of Fort Worth, Texas. 


FRIED CORN PONE 


2 cups corn meal 1 teaspoon salt 
242 cups boiling water l egg 
¥%, cup cracklings 


Pour boiling water over meal that has been sifted with salt. Place 
over fire and cook for two minutes. Remove and add one egg and 
cracklings. (Cracklings may be omitted if desired). Shape into 
croquettes with pierced cooking spoon so as not to pack the meal 
too firmly. Then fry in deep fat to a golden brown. : 


MARIALICE S. SHIVERS, Wife of Allan Shivers, the 
Governor of Texas, Austin. 
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SALLY LUNN 
2 eggs, whites and yolks VY yeast cake dissolved in 
beaten separately milk while warm 
3 cups flour with 1%, cup sugar, slightly more 
¥Y2 teaspoon salt, or slightly than 4 
. more ¥2 cup butter and other 
2 pint sweet milk, scalded shortening mixed 


and cooled 


Cream together sugar and shortening. Add well beaten egg yolks 
and warm milk with yeast cake dissolved in it - alternately with 
the flour and salt, stirring until smooth. Lastly fold in the well 
beaten whites. Let rise 4 hours in same bowl. Beat down and put 
in pan with chimney in middle and let rise 1 hour more. Bake in 
slow oven (350) 45 minutes. Increase heat slightly when almost 
ready to take out. Serve hot as a bread. 


MISS LUCY HERNDON CROCKETT, Author, Seven Mile 


Ford, Va. 
DATE BREAD 
1 package dates, cut up in 2 teaspoons soda 
12 cups boiling water, let 4 teaspoons baking 
stand powder 
Blend Yo teaspoon salt 
2 cups sugar legg 
4 tablespoons melted butter 1 cup raisins 
(% pound) | l cup nuts 
4 cups flour Add dates and liquid 


Bake 12 hours in 300 degree oven. Makes two bread size loaves, 
or four small loaves. 


ELIZABETH SEIFERT, Novelist, Moberly, Mo. 


JOHNNY CAKE 


legg 1% cups corn meal 

2 cup sugar Y2 cup white flour 
Pinch of salt 1 teaspoon soda scalded in 
] cup sour cream 2 cup hot water 


Using the cup of sour cream makes this an exceptionally fine 
Johnny Cake. 
MRS. J. 5. GOURLEY, Idaho State President, P. E. O., 
Filer, Idaho. 
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ICE BOX ROLLS 


1 quart sweet milk 1 cup of lard 
1 cup of sugar 


Put these ingredients on the fire and let come to a boil. Cool until 
lukewarm. Add one cake of yeast and enough flour to make 
dough like cake batter. Let stand two hours. Add more flour with 
one level teaspoon of baking powder, 1 tablespoon of salt, and 
flour to make stiff dough. Roll out and cut as many rolls as you 
want for a meal. Put them in pan and let rise. Bake in moderate 
oven. Put the remainder of dough in ice box and use when need- 
ed. 


MRS. FRANK TOBEY, SR., Wife of the Mayor of Memphis, 


Tenn. 
DOLLAR HOT CAKES 
(For Four) 
Mix 1 cup of flour 1 teaspoon of sugar 
14 teaspoon of salt 1 cup milk 
2 teaspoons of baking 2 whole eggs 
powder, pour in and stir 2 teaspoons melted butter 


Have batter thin enough to pour from pitcher onto sizzling hot grid- 
dle in cakes about size of dollar. 


THOMAS C. CLARK, Associate Justice, U. S. Supreme 
Court, Washington, D. C. 


NEVER FAIL ROLLS 


1% cups milk 2 tablespoons brown sugar 
1 tablespoon salt 2 tablespoons honey 
1 heaping tablespoon Scald and cool 
shortening 


Dissolve one package of dry yeast in 2 cup of warm water and 
Ye teaspoon of sugar, add to cooled mixture. 


Add 2 cups white flour and 3 cups of whole wheat flour. Knead 
well. Let stand in warm room until doubled in size and use for hot 
rolls or bread. 


MRS. R. E. CHEEVER, Wife of the Mayor of Cheyenne, Wyo. 
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OLD - FASHIONED BUCKWHEAT CAKES 


3 cups lukewarm water 14 teaspoon salt 

1 cake compressed yeast Yo teaspoon soda 

3 cups pure buckwheat 3 tablespoons melted 
flour shortening 


2 tablespoons sugar 


Dissolve yeast in water in large mixing bowl. Add flour and 
sugar, beat thoroughly. Cover mixture and let stand overnight. 
In the morning add salt, soda and melted shortening. Bake on 
hot ungreased griddle. 


CHARLOTTE BEARDSLEY, the Wife of the late William 
S. Beardsley, the Govenor of Iowa, Des Moines. 


CHEESIES 
'% pound butter (or oleo- 1 cup plain flour 
margarine) Salt and red pepper (to taste) 


Ys pound (small package) 
snappy cheese 


Have butter and cheese room temperature. Add flour, salt and 
pepper, Make stiff dough, roll and cover with wax paper, and put 
in refrigerator until firm. Slice and bake (oven not too hot). Do not 
brown. 


Will keep well for days before baking and for some time in tin with 
cover after baking. 


Delicious with summer ices and cocktails. 


LUCY H. GEORGE, Wife of Walter F. George, the Senior 
U. S. Senator from Georgia, Washington. 


BLUEBERRY MUFFINS 


Wash 1% cups fresh blueberries, drain thoroughly. Mix and sift 
1% cups flour with % teaspoon salt, 3 tablespoons sugar, 3 tea- 
spoons baking powder. Beat 1 egg and mix with % cup fresh milk 
or equal parts evaporated milk and water. Stir the egg and milk 
into the flour mixture, then add the berries and 3 tablespoons melt- 
ed shortening. Mix well and pour into greased muffin pans, fill- 
ing each one three-fourths full. Bake in a hot oven - 400 degrees - 
for 20 minutes. Makes nine to twelve muffins, depending on size. 


MARGARET CHASE SMITH, the Senior U. S. Senator from 
Maine, Washington. 
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CORN MEAL GRIDDLE CAKES 
Beat two egg yolks and two cups buttermilk together, then add— 


1 cup sifted flour Beat until smooth, then blend in 
1 cup yellow corn meal 
1 teaspoon soda 2 tablespoons melted butter 
12 teaspoons salt 2. stiffly beaten egg whites 
Serve with: 
| FAIRY FARM SAUCE 
1 cup honey 2 cup maple syrup 


Heat together slowly in double boiler 
1 teaspoon cinnamon may be added 


EMILY N. HUNT, Wife of the late Lester C. Hunt, the U. S. 
Senator from Wyoming, Washington. 


BLUEBERRY MUFFINS 


1/2 cups flour % cup milk 

2 teaspoons baking powder 1 egg, well beaten 
14 cup sugar 14, cup melted butter 
Y2 teaspoon sait 1 cup blueberries 


Combine dry ingredients. Combine liquid ingredients and add 
to dry mixture as quickly as possible, mixing only enough to 
dampen flour. Add berries and drop by spoonfuls in buttered 
muffin pans and bake 25 minutes in hot oven. (400 degrees). 
Makes 12 muffins. 


JENNIE E. HOLMSTROM, Wife of Andrew B. Holmstrom, 
the Mayor of Worcester, Mass. 


CHEESE STRAWS 


1 pound cheese (Wisconsin or 1 teaspoon salt 


N. Y. State) Y2 teaspoon red pepper 
4 pound butter or 2 cups flour 
margarine 


Grate cheese and cream into shortening that has been softened. 
Add flour, salt, and pepper. Mix thoroughly. Roll out and cut into 
thin strips, or press through a cookie press. Bake 10 minutes, or 
until golden brown in 375 degree oven. 


(MISS) M. PRISCILLA SHAW, the Mayor of Sumter, 5. C. 
ee Ln 
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PECAN ROLLS 


2 cups milk 2 cups water 

4 tablespoons sugar 2 packages or cakes yeast 
4 teaspoons salt 12 cups sifted all purpose 

5 tablespoons shortening flour 


Add sugar, salt and water to yeast and let set 5 minutes. Add re- 
maining ingredients and knead well. Let rise (in a warm place) 
to twice bulk and knead well again. Roll the dough into rectan- 
gles about % inch thick and spread with butter sprinkled with 
brown sugar. Roll as for jelly roll and cut into slices about an 
inch wide. 


Cover the bottom of muffin pans with melted butter and brown 
sugar. Drop in several whole pecans and press each roll into 
mixture. Let rise to twice original bulk and bake in 400 degree 
oven for 25 minutes. 


MRS. CHARLES N. BROWN, Wife of the Mayor of 
Hutchinson, Kans. 


DATE NUT BREAD 
1 package or 2 pound pitted 2 cups flour (all-purpose) 


dates sifted 
12 cups boiling water 1 teaspoon soda 
1 tablespoon butter 1 teaspoon salt 
1 egg well beaten 1 teaspoon vanilla 
1% cups sugar, half white and 1 cup chopped walnuts 
half brown 


Cut dates into small pieces, and pour boiling water over them. 
Let cool and add butter, sugar, beaten egg, flour, salt, soda, vanilla 
and nuts. Mix all well together and bake in loaf pan about 9 by 
9 inches or for tea sandwiches 13 x 4 size in oven 350 degrees 
about one hour. 


This makes a dark loaf - one caramely in flavor and richly flavor- 
ed with dates. It is moist - fine grained and tender, also keeps 
well. It makes wonderful little fingers or triangular sandwiches 
for afternoon tea - filled with creamed cheese and guava jelly, 
also good with fruit salad and perfect too for the masculine con- 
tingent! 


TERESA M. BURNHAM, Wife of Lester H. Burnham, the 
Mayor of Nashua, N. H. 
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SWEDISH PANCAKES 


1 quart milk 14 teaspoon salt 

2 eggs 3 tablespoons melted butter 

3 cups sifted cake flour (added to batter) 

2 level teaspoons baking 2 tablespoons sugar 
powder 


Beat the eggs lightly with milk. Add flour, salt, baking powder 
and sugar. Stir vigorously to avoid lumps. Heat griddle - grease 
quickly with vegetable shortening. Pour about 2 tablespoons of 
batter on pan, turning it around to make it cover as large a space 
as possible. When surface seems dry turn and bake other side. 


Work fast with hot griddle to avoid pancakes being tough. 
Serve with your favorite syrup or jelly. 


C. ELMER ANDERSON, the Governor of Minnesota, 


Saint Paul. 
BISCUIT TORTONI 
1 teaspoon unflavored 34 cup crushed macaroons 
gelatine 2 cup chopped nut meats 
1 tablespoon cold water 34, cup chopped blanched 
1 cup sugar almonds 
Y cup water 1 teaspoon vanilla 
14 teaspoon salt 2 cups heavy cream, 
6 egg yolks whipped 


Soften gelatine in water 5 minutes. Boil sugar, water and salt to 
230 degrees or until syrup spins a thread. Pour slowly over beat- 
en egg yolks, stirring constantly. Add softened gelatine and stir 
until completely dissolved.. Cool. Fold in macaroons, nut meats, 
vanilla and whipped cream. Pour into paper souffle’ cups, place 
in tray of refrigerator and freeze. Serves 15 to 18. 


VALERIE MARLAND, Wife of William C. Marland, 
the Governor of West Virginia, Charleston. 


SPOON BREAD 


Fill a saucepan with water and let come to a boil, stir in 14% cups 
yellow corn meal, stir until done — about 10 to 15 minutes. Stir 
constantly so it will not lump. Take contents off stove and pour 
into a crock to which you have already put in 2 cups of butter- 
milk, ¥ cup sour cream, 2 eggs, | teaspoon salt and 1 tablespoon 
(level) sugar. Beat with egg beater and pour cooked corn meal 
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into above. If too stiff, add more cream and buttermilk so it is not 
too thick. Place in large frying pan, iron, if possible, which has 
been thoroughly greased with butter and bacon grease and 


place in oven and cook for about 30 or 40 minutes. Just before 


serving, place pan under broiler flame to toast-brown the top. 
Serve hot as possible and from frying pan. It's perfect—all ages 
like it. 
GWYNNE J. WITT, Wife of Edgar Witt, Chief Commissioner, 
the Indian Claims Commission, Washington. 


HOT ROLLS 
%, cup milk scalded 1 package granular yeast) 
VY, cup sugar % cup lukewarm water 
3 tablespoons shortening 1 egg, slightly beaten 
1 teaspoon salt 342 cups sifted flour 


1 cake compressed yeast (or 


Pour scalding milk over sugar, shortening and salt in mixing bowl, 
cool to lukewarm. 


‘Soften yeast in lukewarm water; add egg and mix well; add to 
milk mixture. 


Sift flour once, measure; add about half to yeast mixture and beat 
thoroughly. Add remaining flour and mix well. 


Place dough in greased bowl; cover; let rise in warm place for 
about 1 hour. 


Punch down and shape into rolls. Let rise until double in bulk — 
about 2 hours. Bake at 425 degrees. 


OREN HARRIS, Congressman, 4th Dist., 
Arkansas, El Dorado. 


SOUFFLEED CRACKERS 


The cracker called for in this recipe is the old-fashioned ‘common 
cracker" which in the old days filled the cracker barrel at the 
country store. It goes under various aliases such as St. Johnsbury 
* cracker, Keene cracker, Montpelier cracker, Hanover cracker, etc., 
etc. Itis the grandfather of the regular oyster cracker, being how- 
ever about three inches in diameter. 


Split crackers in two. Soak ten minutes in ice water. Dot with 
butter and bake at 500 degrees for one hour. 


RALPH E. FLANDERS, the U. S. Senator from 
Vermont, Springfield. 
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BERKSHIRE SOUP 


1 onion finely chopped 
VY, cup butter 
Yo bay leat. 
12 peppercorns 

2 tablespoons flour 

] can tomatoes 


1 teaspoon salt 
Y2 teaspoon pepper 
2 cups water 
l cup corn 
2 cup cream 
2 egg yolks 


2 tablespoons sugar 


Cook onion and butter 5 minutes, stirring constantly. Add bay 
leaf, peppercorns and flour — cook 2 minutes. Then add tomatoes, 
sugar, salt, pepper, boiling water and simmer 20 minutes. Add 
corn, cook 10 minutes and force through puree strainer. 


Just before serving, add egg yolks slightly beaten and diluted with 
cream. 


FRANCES E. DEWEY, Wife of Thomas E. Dewey, the 
Governor of the State of New York, Albany. 


CORN FEAST SOUP 
DANISH - STYLE MEAT DUMPLINGS 


SOUP 


3 bouillon cubes 

6 cups water 

1 bud garlic, slivered (or “4 
teaspoon garlic salt) 

1 teaspoon salt 


Golden Cream style corn 
DUMPLINGS 
¥2 pound ground beef 
VY, pound ground smoked ham 
4 cup fine cracker crumbs 


l cup each: carrots, onions, 
celery, potatoes (all cut in 
small pieces) 

2 No. 303 cans Del Mante 


legg 
V4 teaspoon salt 


1 tablespoon finely minced 
parsley 


Dissolve bouillon cubes in water in large kettle. Add garlic, salt, 
carrots, onions, celery and potatoes. Simmer for ¥2 hour or until 
vegetables are just tender. Meanwhile, mix all dumpling ingred- 
ients; form into small balls about 1] inch in diameter. (Makes 30 
balls). Drop carefully into simmering soup, cook for ¥ hour. Add 
Golden Corn and reheat until piping hot. Serve at once with toast- 
ed pumpernickel rye bread or melba toast. Makes 6 servings as 
a full meal soup. 


EDITH ALDERMAN DEEN, Daily Newspaper Columnist and 
Radio Commentator and Wife of Edgar Deen, the Mayor 
of Fort Worth, Texas. 
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POTATO SOUP 
4 medium sized potatoes Rich milk 
1 small onion Celery salt 
Water Salt and pepper 


Pare potatoes and dice into small pieces. Add chopped onion and 
cover with water. 


Cook until potatoes are very soft, then put mixture through a sieve. 
Stir in hot, rich milk until soup is as thick as desired. Season to 
taste with celery salt, salt and pepper. 


CROUTONS FOR SOUP 
Cut bread into small cubes Fry in butter - keep turning 
till brown 


Toss hot cubes in bowl of grated cheese, then turn them over sev- 
eral times. 


Float croutons on top of soup. : 


HELEN G. IRWIN, Past Pres., National Federation of 
Business and Professional Women's Club, Des Moines, 


Iowa. 
CHAWAN MUSHI 
(Or Japanese Soup) 
2 cups chicken broth 4 cup chopped cooked 
1 egg, beaten chicken 
14 cup chopped cooked 14 cup cooked rice 
mushrooms Salt, pepper, accent, to taste 


Mix all ingredients and pour into custard cups. Cover cups with 
waxed paper and fasten down with rubber bands. Steam until 
custard is set. Remove paper. Serves four. Delicious hot or cold. 
This makes a delicate, light custard and a pleasant change from 
traditional soup. The Japanese cook this in pretty china cups that 
have their own overhanging china covers. 3 


WILLARD PRICE, Author of Travel Books, 
Cathedral City, Calif. 


CHICKEN SOUP WITH MATZOH BALLS 


Cover a 5 pound chicken with cold water, add 4 carrots, 2 onions, 


small bunch of celery (tops and all), 1 parsnip, salt, pepper and 
3 
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parsley to taste. Cook until chicken is tender. Strain and cool 
overnight. Remove all the fat from the top of the soup. Heat soup 
to boiling point and drop small matzoh balls into soup and cook 
for one hour and serve. 


Matzoh Ball Recipe: 1 egg, 3 tablespoons of chicken fat, enough 
matzoh meal to hold egg and fat together to form into small balls, 
salt added to taste. : 


PHILIP BERNSTEIN, Rabbi, Rochester, N. Y. 
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CHERRY PIE 
1’4 cups sugar 1 quart tart red cherries, 
242 tablespoons flour washed and pitted 


V4 teaspoon salt 


Mix sugar, flour, salt and cherries together. In pie pan with pastry, 
add cherry mixture and cover with top crust. Bake in very hot 
oven (450 degrees) 10 minutes; reduce temperature to moderate 
(850 degrees); bake 25 minutes longer. Makes one (9-inch) pie. 


PASTRY: 


3 cups sifted flour 4 to 6 tablespoons cold 
374 teaspoon salt water 
27, cup shortening 


sift flour and salt together and cut in shortening with two knives 
or pastry blender. Add water, using only a small portion at a 
time, until mixture will hold together. Divide dough into two parts. 
Roll out on floured board to desired size. Line the pie pan with 
one piece of dough, being careful not to stretch dough. After 
filling is placed in pastry, dampen edges of lower crust with cold 
water and cover with top crust, cutting top crust in several places 
to allow steam to escape while baking. Press edges together with 
prongs of fork and bake according to recipe for filling selected. 
Makes two 9-inch shells or one two-crust (9-inch) pie. 


ADLAI E. STEVENSON, the former Governor of Illinois, 
Libertyville. 


INDIVIDUAL CHESS PIES 
MAKES 16 OR 18 SMALL PIES 


12 cups white sugar 3 eggs well beaten 
1 cup butter, melted 


Stir together and add 1 teaspoon vanilla or lemon. 


CRUST: 
3 cups flour Cup shortening 
1 teaspoon salt Mix with ice water 


Flour pans and place in crust, filling each pie with above mixture, 
bake at 350 degrees until pie filling is firm. 


MRS. ROY L. WEBBER, Wife of the Mayor of 
Roanoke, Va. 
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PENNSYLVANIA DUTCH APPLE PIE 


l nine inch unbaked pie crust 1/2 teaspoon cinnamon 


6 medium sized cooking Pinch of salt 
apples 3 tablespoons sugar 
1 cup of thick sour cream 112 tablespoons flour 
(commercial) 


Sprinkle 2 tablespoon of flour over crust with one tablespoon of 
sugar. Line crust with the apples which have been peeled and 
cored and cut into quarters or smaller pieces, sprinkle with the 
salt, cinnamon and rest of sugar and flour. Now cover with the 
thick sour cream. Bake first 15 minutes in 425 degree oven, lower 
heat to 350 degrees and bake until apples are tender. Mellow 
apples are best. The sour cream forms a delicious custard. Serves 
6 generous portions. 


ANNE HAYES, Director Women's Activities, KCMO 
Broadcasting Company, Kansas City, Mo. 


FROZEN LEMON PIE 


4 eggs 2 pint whipping cream 
%4 cup sugar 1 box vanilla wafers 
6 tablespoons lemon juice 


Combine egg yolks and 1 whole egg, lemon juice and sugar and 
cook until thick. Beat egg whites and add to mixture. Whip cream 
and fold in mixture. Line freezing tray with vanilla crumbs, pour 
in mixture and freeze. 


JANE R. BARKLEY, Wife of Alben W. Barkley, the former 
Vice-President of the U. S. and the U. S. Senator from 
Kentucky, Paducah. 


SANE-ITARY APPLE-PiE 


A pair of Courtland avples, core, pare, and cut into 20 segments; ; 


place in pyrex pie-plate on a bottom crust of water only; add a few 
seedless raisins, and top crust of sugar and nutmeg only; bake in 
moderately hot oven one hour, or till ee is browned. 

Serve hot or cold. 


A similar recipe may be used with firm peaches or pears. 


HENRY E. BLISS, the Writer and the Librarian (City 
College of New York), Plainfield, N. J. 
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CHESS PIE 
4 egg yolks 1 heaping tablespoon white 
a cup butter : corn a 
cup sugar 2 cup sherry 
Pinch of salt 
CRUST: 
12 cups flour 14 teaspoon salt 
2 cup shortening Little ice water to mix 


Cream butter and sugar. Add beaten egg yolks, corn meal and 
sherry. Bake in moderate oven. Beaten whites may be used for 
a meringue. 


(MISS) LUCY HERNDON CROCKETT, Author, 
Seven-Mile-Ford, Va. 


RAISIN TARTS 
Line muffin tins with pie pastry, fill with following: 
1 cup sugar 1 teaspoon vanilla 
¥4 cup butter 1 cup raisins 
legg 


Cream sugar and butter, add egg and beat, add vanilla and rais- 
ins. Bake in moderate oven about 30 minutes. Makes 1 dozen 
tarts. 


MRS. SIG HJALTALIN, Wife of the Mayor of Bellingham, 
Wash. 


GRAHAM CRACKER CUSTARD PIE 


2 tablespoons gelatin 1 pint whipping cream 
soaked in 1 cup milk 1 pinch salt 

2 egg yolks 12 graham crackers, roll them, 

1 cup sugar grease pan and put crumbs 

1 teaspoon vanilla in for dough 


Heat milk and gelatin to boiling point. Whip egg yolks and sugar 
together. Add milk, beat until cool but not set. Add whipped cream 
and vanilla. Add beaten egg whites and fold into other mixture. 


Put in crust and place in ice box. 


HELENA EILERMANN, the former Worthy Grand Matron, 
Order of the Eastern Star, Grand Chapter, State of 
Missouri, Saint Louis. 
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MACAROON PIE 


12 dates chopped 3 egg whites 
12 soda crackers (rolled to Y2 cup nuts chopped 
fine crumbs) 1 teaspoon almond extract 


1 scant cup sugar 


Beat egg whites, add dry ingredients. Bake in greased aluminum 
pan at 350 degrees for 30 minutes. 


MRS. LEWIS B. WILSON, Wife of the Mayor of 
Macon, Ga. 


CONCILIATION PIE 


1 cup crushed pineapple 1 lemon (juice) 
1 package of lemon jello 1 cup additional desired 
¥%4 cup sugar fruit such as blueberries, 
1 cup evaporated milk strawberries, peaches, etc. 
(chilled) 


Heat pineapple in double boiler, dissolve jello and sugar in pine- 
apple. Stir until jello and sugar are dissolved. Beat evaporated 
milk until thick, add lemon juice, fold into chilled fruit mixture, add 
additional fruit. Pour in baked pie shell and chill until set. 


ALICE O'LEARY RALLS, Attorney, the Director, King 
County Family Court, and Wife of Charles C. Ralls, 
the Commander-in-Chief of the Veterans of Foreign 
Wars, Seattle, Wash. 


KEY LIME PIE 


4 egg yolks Y2 cup lime juice 
1 can condensed milk 


Beat yolks of eggs until lemon color. Add condensed milk to the 
yolks and beat again lightly. Add lime juice and beat until 


smooth. Pour mixture into baked pastry shell. Top with meringue. — 


MERINGUE 


Beat whites of four eggs until stiff. Add %4 teaspoon of cream of 
tartar; % cup sugar; swirl on top of lime custard. Bake 15 minutes 
in warm oven. 


ZACHARY BALL, Author, Miami, Fla. 
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FROZEN LEMON PIE 


This dessert can be prepared ahead of time and must be kept in 
a deep freeze. 


3 lemons, juice and rind 2 cans Pet milk (12 ounce) 
1 cup sugar plus 2 tablespoons 


(Place in freezing compartment for about 30 minutes before using) 


4 eggs 1 small box graham 
crackers 


Beat egg yolks, add sugar and a pinch of salt, lemon juice and 
grated rind; cook until thick. Cool. While cooling beat egg whites 
and fold into cooled custard. Then add chilled Pet milk which has 
been whipped stiff. Line pans (8 or 9 inches) with crushed graham 
crackers (saving some to sprinkle on top. Add lemon mixture, 
sprinkle on reserved graham crumbs, cover with foil and place 
in deep freeze. Makes 3 eight or nine inch pies. 


PRISCILLA ALDEN PRICE, Wife of Byron Price, the 
Assistant Secretary-General, United Nations, formerly 
the U. S. Director of Censorship (World War ID), 
Chestertown, Md. 


MAPLE BUTTERNUT PIE 
Use your favorite pastry recipe for a two crust pie. 


FILLING: 
1 cup butternut meats 1 tablespoon butter 
1 cup maple syrup 1 tablespoon cornstarch 


Cook maple syrup until it forms a soft ball. Add to the butternut 
meats. Add butter and cornstarch. Mix together and place in 
pie. Bake in oven about 400 degrees. 


DORCAS M. EMERSON, Wife of Lee Emerson, the 
Governor of Vermont, Montpelier. 


LEMON PIE 
“4 cup flour 2 cups milk 
2 tablespoons corn starch 14 teaspoon salt 
1 cup sugar Tablespoon butter 


(For extra good Lemon pie, milk and uncooked lemon make the 
difference). 


Cook carefully over low flame, stir continuously until corn starch 
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thickens smoothly. Turn heat off and add three slightly beaten 
egg yolks, the hot filling will cook the eggs. Set aside to get 
cold while you bake usual pie crust. When filling is cold, add 
juice and rind of lemon — not before. Pour into baked crust and 
add meringue. 


MRS. G. W. OGDEN, Wife of George Washington 
Ogden, the Author, Santa Monica, Calif. 


CHOCOLATE ICE BOX PIE 


Cream together until very smooth: 


1 cup soft butter 2 tablespoons cocoa 
2 cups powdered sugar Ye teaspoon vanilla 


Mix in — 2 egg yolks — fold in 2 eqq whites stiffly beaten, 1 cup 
of cut up pecan meats. Crush 30 vanilla wafers and line pan with 
Y of it. Put above mixture in and top with remaining crumbs. 
Let stand in refrigerator at least 24 hours. I use 2 small pie plates, 
and this will serve 10 to 12 people. 


MRS. V. E. JOHNSON, Wife of Mayor Johnson, 
Eugene, Oregon 


ANGEL PIE 
1 package lemon jello 10 marshmallows cut in 4's 
1 pint vanilla ice cream 5 Maraschino cherries cut 
1 small can white grapes in Ye‘s 
(drained) Chopped nutmeats 
1 small can crushed 
pineapple (drained) 


Dissolve jello in 1¥%2 cups hot water. Let cool until syrupy. Then 
slowly mix ice cream into jello. Set mixture in refrigerator and 
let congeal. Then add grapes, pineapple, marshmallows, and 
cherries. Pour into crust and sprinkle with nutmeats. 


Crust — 


1 package cocoanut or VY, cup sugar 
butter macaroons 2 cup melted butter 


Crush macaroons until fine and measure 1% cups. Add sugar 
and butter. Mix and line in pie pan. Either chill 20 minutes or 
bake 10 minutes at 350 degrees. 


MRS. DONALD W. RIEGLE, Wife of the Mayor of 
Flint, Mich. 
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CHEESE PIE 


Pour in electric mixer or Waring mixer: 


2 large eggs 1 large package Philadel- 
Y2 cup sugar phia cream cheese 
2 small cartons of sour 1 teaspoon vanilla 
cream 


Beat two or three minutes, until well blended, then pour into gra- 
ham cracker crust. Bake in a 325 degree oven for 10 minutes, then 
20 minutes in a 300 degree oven. Chill for 6 or 8 hours and serve. 
Before putting in refrigerator, and after cooling, add a frosting of 
sour cream to the top of cheese pie. 


GRAHAM CRACKER CRUST 


12 double graham crackers, crushed, add ¥% pound of butter, 
melted, 1 teaspoon sugar, dash of salt, mix well, then form a 
crust. 


MARGUERITE S. GOUGH, Wife of Lewis K. Gough, the 
Former National Commander of the American 
Legion, Pasadena, Calif. 


EGG KISSES 
(Or Meringues) 


Beat whites of 2 eggs stiff. Add gradually 2 cup granulated sugar. 
Put ¥% teaspoon Royal Baking Powder in % cup sugar and beat 
at low speed. Add 1 teaspoon vanilla. Drop with tablespoon 
on lightly greased tin and bake 2 hour in very slow oven about 
250 degrees. 


These meringues are best served with ice cream, when still warm 
just out of oven, or with whipped cream and marshmallows to 
which a tablespoon of sherry has been added, or with custard 
made from the 2 yolks, flavored with the best Bourbon and topped 
with whipped cream. 4 to 6 servings. 


SARAH MARSHALL WERTENBAKER, Wife of Dr. 
Thomas Jefferson Wertenbaker, the Author, and 
the Emeritus Professor of American History, Princeton 
University, Princeton, N. J. 
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PECAN PIE 
4 eggs 12 cups Karo Syrup (Red 
1 cup sugar Label) 
1 tablespoon butter ’2 cup shelled pecans 
1 teaspoon vanilla Pinch of salt 


Beat eggs and mix with all ingredients. Line pan with pastry, 
pour in the mixture and bake one hour. 


HERMAN E. TALMADGE, the Governor of 
Georgia, Atlanta. 


PECAN PIE 
1 cup sugar 1 tablespoon flour 
1 cup dark corn syrup 3 tablespoons butter 
4 eggs 2 teaspoons vanilla 
Y2 teaspoon salt 1 cup pecans 


Beat eggs; add sugar, corn syrup, flour, salt, melted butter, and 


nuts. Pour into unbaked pie crust, and bake 40 minutes at 350 de- 
grees. 


HUGH GREGG, the Governor of New Hampshire, 
Concord. 
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BLUEBERRY PUDDING 


Blueberries Cream 
White Bread 


Cut crusts off white bread and line a casserole with it. Pour in 
cooked berries to cover bottom and place another layer of white 
bread on top. Place more berries and more bread continuing 
thus alternately until casserole is filled with berries on top. Place 
in the refrigerator until well chilled and serve with cream, plain 
or whipped. 


ELEANOR ROOSEVELT, Columnist, Diplomat, 
Hyde Park, N. Y. 


MOUSSE AU CHOCOLAT 


] pound sweet cooking 12 cupful very strong coffee 
chocolate 2 tablespoons of cognac 
10 eggs Sugar if necessary to taste 


Melt the chocolate in a double boiler with the coffee. Set aside 
to cool. Beat the yolks and the whites of the eggs separately. Add 
the beaten yolks to the chocolate mixture with the cognac and mix 
thoroughly. Then fold in the stiffly beaten egg whites. When 
well blended pour into the bowl in which you wish to serve the 
mousse and put in the icebox overnight or for at least eight hours. 


GLORIA VANDERBILT STOKOWSKI, Wife of Leopold 
Stokowski, Orchestra Conductor. 


POMPADOUR PUDDING 


1 quart milk (scalded) 4 egg yolks 
¥Y2 cup sugar Salt 
2 tablespoons flour 1 teaspoon lemon extract 


Mix sugar and flour, dissolve in some milk, add and cook until 
thickened. Beat egg yolks, add and cook slightly, until good 
consistency. Cool and pour into glass bowl or individual sherbet 
glasses. 


Topping — Beat egg whites until stiff, adding sugar, 2 cup in all. 
Melt 1 square chocolate and fold into egg whites, ¥% teaspoon 
vanilla. Put on top of custard. 


DR. WINFRED OVERHOLSER, Psychiatrist, Superintendent, 
the Saint Elizabeth Hospital, Washington. 
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APPLE PUDDING 


6 sliced apples 3, cup sugar _ 
14 cup water ¥%, cup flour atter sifting 
] teaspoon cinnamon 6 tablespoons butter 


Butter baking dish, put apples in layers, add water and cinnamon. 
Mix flour, sugar and butter,spread over top, bake in medium 
oven 35 degrees for thirty minutes. Cover for twenty minutes 
then brown for ten minutes. 


ERCIL H. CHAPMAN, Wife of Albert K. Chapman, 
President, the Eastman Kodak Company, Rochester, N. Y. 


BANANA PUDDING 


6 bananas 3 tablespoons corn starch 
2 cups milk 2 tablespoons flour 
2 egg yolks : 3 tablespoons butter 


24 cup sugar 


Cook until thick, pour over row of bananas, then row of vanilla 
wafers in bowl or pan, cover with beaten egg whites and brown. 


MRS. ROY L. WEBBER, Wife of the Mayor of 
Roanoke, Va. 


RICE PUDDING 


Put in Pyrex baking dish: 


1 quart milk 3% cup Karo corn syrup 
3 tablespoons uncooked rice (white) 
2 tablespoons brown sugar 


Put uncovered in medium oven. It should bubble gently. Stir 


every 15 minutes to get coating thru mixture. Cook 2% hours. 
May add seedless raisins after it is cooked. 


MARY ELIZABETH KEM, Wife of James P. Kem, the 
Former U. S. Senator from Missouri, Kansas City. 


CHOCOLATE PUDDING 


Take a package (8-ounce size) of semi-sweet chocolate (Baker's 
Dot Chocolate is excellent for the purpose). Place in a saucepan 
with % to ¥2 cup of water to prevent sticking. Add about four 
generous dashes of salt (to taste). While the chocolate is melting 
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take 3 eggs, separate, beat whites and yolks individually, and 
fold together. Add the melted chocolate and mix it well with 
the eggs. Pour into a bowl or into sherbet glasses, and chill. 
Makes 4 to 6 portions. 


Sherry or brandy may be added before the mixture is chilled. 
DR. MARTIN GUMPERT, Physician, New York, N. Y. 


INDIAN PUDDING 


1 cup scalded milk in Mix 24 cup molasses 
double boiler 1 teaspoon ginger 
Add 5 tablespoons cornmeal 2 teaspoon salt 
and cook 20 minutes 2 tablespoons butter 


Add to corn meal mixture. Pour scant ¥2 cup milk over pudding. 
Bake in slow oven three to four hours. 


ALICE W. SALTONSTALL, Wife of Leverett Saltonstall, 
the U. S. Senator from Massachusetts, Washington. 


COFFEE PUDDING (6 SERVINGS) | 


Melt in top of double boiler over boiling water 1 pound marsh- 
mallows diced in one cup hot very strong coffee. Stir until dis- 
solved. Chill the mixture until about to set. Fold in one cup 
heavy cream whipped. Place in oiled ring mold and chill well. 
Invert, and cover top with slivered toasted almonds or crushed 
nut brittle. Delicious! And easy to make. 


GRACE P. FULLER, Wife of Dr. Charles E. Fuller, Radio 
Evangelist (Baptist) and Director of The Gospel Broad- 
casting Association Which Sponsors The Old Fashioned 
Revival Hour, San Marino, Calif. 


LEMON SPONGE 


1 cup sugar 3 eggs 
12 cups milk 4 tablespoons flour 
Grated rind of one lemon 2 tablespoons butter 
and juice ¥g teaspoon salt 


Cream butter, sugar, flour, salt and lemon juice. Beat egg yolks. 
Add milk. Add to flour mixture. Beat egg whites last and fold in. 
Put in buttered custard cups and bake in water 45 minutes. 


IVY BAKER PRIEST, Treasurer of the United States, — 
Washington, D. C. 
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APRICOT QUEEN OF PUDDINGS 


Part 1 Part 2 

1 slice bread (one inch 1 cup cooked (dried) 

thick) apricots 
l egg and 2 egg yolks 1 cup sugar 
Y2 cup sugar Part 3 
1/2 cups milk (heated) 2 egg whites 
l teaspoon vanilla 4 tablespoons sugar 
1 teaspoon vanilla 

Method:— Partl 


Soak bread in cold water to cover about 10 minutes. Drain and 
press dry. Separate 2 eggs, set whites aside, add 1 whole egg to 
yolks and beat slightly, add sugar, vanilla, hot milk and bread. 
Mix well. Pour into buttered baking dish, set in pan of hot water 
and bake in moderate oven 325 degrees until firm. 


Part 2 
Mash apricots using just enough of the water they were cooked 
in to make it easy to spread, add sugar and spread over pudding. 
Part 3 —— 


Beat egg whites stiff, gradually add sugar and vanilla. Spread 
over apricots and bake 8 minutes in very moderate oven. Chill 
before serving. May be served with whipped cream. This will 
serve 6 people. Very pretty in sherbet glasses. 


JOSEPH J. VanDRESER, the Mayor of Des Moines, Iowa. 


DATE NUT TORTE 


2 eggs 13 cup of sifted flour 
1 cup sugar 1 teaspoon baking powder 
1 heaping cup dates 14 teaspoon salt 


1 cup broken nut meats 


Beat eggs until frothy. Add sugar gradually and beat until stiff. 
Mix flour, baking powder and salt. Combine the two mixtures 
and fold in the broken nuts and finely chopped dates. Vanilla 
may be added if desired. (’% teaspoon) Spread in greased 8-8 
inch pan. Bake in moderate oven (350 degrees) about 25 minutes. 
Cut into bars and serve with whipped cream. 


Yield: 8 servings. 


AMY C. ROWSE, Wife of William Crapo Rowse, the 
Consulting Engineer, City of Los Angeles. 
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APRICOT WHIP 


1 cup stewed apricots ¥2 cup sugar 
4 egg whites 2 tablespoons lemon juice 


Sieve apricots, add sugar and lemon juice. Fold mixture into 
the stiffly beaten egg whites. Turn into a buttered baking dish 
and place in a pan of water. Bake until firm (about an hour) in 
a-275 degree oven. When cool, cover with whipped cream, 
sweetened or not, and sprinkle with chopped nut meats. 


ELIZABETH B. SCHLESINGER, Wife of Dr. Arthur M. 
Schlesinger, the Professor of History at Harvard 
University, Cambridge, Mass. 


LEMON SPONGE PUDDING 


Y2 cup sugar 2 tablespoons lemon juice 
2 tablespoons flour 2 tablespoons grated 

2 teaspoon salt lemon rind 
2 egg yolks 2 egg whites 
1 cup milk 


Mix sugar, flour and salt. Beat egg yolks slightly; add with milk. 
Add lemon juice and rind. Beat egg whites stiff; fold in. Pour 
into greased baking dish. Place in pan of hot water; bake in 
moderate oven (350 degrees F.) 45 minutes. Chill. Serves 4. 


SHIRLEY BOOTH, Actress, New York, N. Y. 


FROZEN STRAWBERRY DESSERT 


1 carton frozen strawberries 1 tablespoon melted butter 
(add 12 cup sugar if fruit Baking powder biscuit 
is unsweetened) dough for 4 to 6 servings 


1 teaspoon almond extract 


Place partially-frozen strawberries in a well-buttered baking dish 
or 8°x8" cake tin. Sprinkle almond extract and melted butter 
over the fruit. Add sugar if berries are unsweetened. 


Use your favorite baking powder biscuit dough and place bis- 
cuits on top of berry mixture. Bake in a hot oven 450 degrees 
20 to 25 minutes. Turn upside down on platter or plate (when 
done). Serve warm with whipped cream. 


Delicious is the word for this dessert. Other fruits can be used. 


MYRTLE SHARP, Wife of W. F. Sharp, the Mayor of 
Jamestown, N. Dak. 
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BAKED DATE PUDDING 


1 cup pecans, 1 cup sugar, 3 eggs, % cup flour, 1 teaspoon bak- 
ing powder, 1 cup dates. Chop nuts and dates. Add well 
beaten eggs — sift sugar, flour and baking powder together and 
add to nuts and dates. Bake about 30 minutes in moderate oven. 
(Use butter to grease pan.) Serve with whipped cream. 


MRS. FRANK TOBEY, Sr., Wife of the Mayor of 
Memphis, Tenn. 


ORANGE MOUSSE 


1 package orange Jello 1 cup pineapple 
1 cup hot water 16 marshmallows 
1 cup orange juice 1 cup bananas 


Pour boiling water over Jello. Add marshmallows, cut in fine 
pieces. Add orange juice. Chill to syrupy consistency. Whip 
— add fruits and mold. Serve with whipped cream or custard 
sauce. 


EDITH ALDERMAN DEEN, Daily Newspaper Columnist 
and Radio Commentator and Wife of Edgar Deen, the 
Mayor of Fort Worth, Texas. 


PINEAPPLE ICEBOX DESSERT 


1 pound vanilla wafers 1 pint whipping cream 
(rolled) 1 cup chopped walnuts 
Y2 pound butter 3 cups crushed pineapple 
1 package confectioners (Use 1 large can, No. 2! 
(powdered) sugar size, or two small ones) 
4 eggs 


Line pan (8"x12"x3" deep) with half of wafer crumbs. In bowl, 
cream butter and sugar well. Add beaten eggs — one at a time. 
Mix well. Spread butter mixture over crumbs. (Be sure to seal 
well so pineapple juice will not drain thru to crumbs.) Drain 
pineapple well and spread layer over butter mixture. Whip the 
cream and spread over the pineapple. Sprinkle chopped nuts 
over cream. Spread remaining half of wafer crumbs on top. Let 


stand in ice box 24 hours or at least overnight. Cut into squares 


and top with whipped cream and cherry. Serves lo. 


EZRA TAFT BENSON, the Secretary of Agriculture, 
Washington, D. C. 
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FLORIDA SHERBET 


1 -6 ounce can frozen 24 cup sugar 
orange juice 1 cup shredded ripe 
Z cups milk pineapple 


set refrigerator for fast freezing. Mash frozen juice in refrigerator 
tray. Add milk and sugar; stir to dissolve sugar. Freeze until 
mushy. Turn into chilled bowl and beat smooth but not melted. 
Add pineapple to tray and freeze firm. Turn cold contro] back 
to normal. (If unable to purchase pineapple, it is dee-licious with- 
out it.) 


WILHELMINA G. HARVEY, President of the Florida 
Federation of Business and Professional Women’s 
Clubs (1952-53) and Wife of C. B. Harvey, the 
Mayor of Key West, Fla. 


VANILLA WAFER DESSERT 


In our family and among our friends it is known as “R. F. D.” 
(“Ruth's Favorite Dessert’’). 


Y2 pound vanilla wafers 3 eggs 
4, pound butter V2 teaspoon vanilla 
Y2 pound 4x sugar Yo teaspoon almond extract 


Y% pound pecan nut meats 


Roll vanilla wafers, cream butter, add sugar and nuts then egg 
yolks. Whip egg whites and fold in mixture. Put half of crumbs 
in bottom of pans, then custard, and top with rest of crumbs. Put 
in refrigerator 12 hours. Serves 10 or 12 persons. 


MRS. CHARLES S. FISHER, Michigan State President, 
P. E. O., Detroit. 


CRAM 
(Serves Six) 
Stem | quart Concord 2 cups juice 
grapes, cook for juice %4 cup sugar 


Heat in double boiler, add 2 level tablespoons of corn starch, dis- 
solved in water and a pinch of salt. 


Cook until smooth. Chill and serve with cream. 


STANLEY F. REED, Associate Justice, U. S. Supreme 
Court, Washington, D. C. 
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TRIFLE 
A medium sized stale sponge 1 whole egg) 
cake (about 10 ounces) 2 tablespoons sugar 
3 cup pineapple or orange Strawberry or raspberry 
juice 3 jam 
1% cup Sherry, or other wine 1 cup cream, whipped 
1 pint milk Almonds and glace cherries 
4 egg yolks (or 2 yolks and 


Arrange broken, stale sponge cake in a glass serving dish. Moist- 
en with the fruit juice and wine. Make a custard by beating the 
egg yolks with the sugar and adding a little of the milk. Combine 
this mixture with the rest of the milk and heat, stirring until slight- 
ly thickened. While hot, pour over the cake, piercing with a 
knife to make sure custard penetrates all parts. Spread with a 
layer of strawberry or raspberry jam. Chill thoroughly. 


When ready to serve, cover top with whipped cream or whipped 
and sweetened white of egg and decorate if desired with sliced 
almonds and glace cherries. 


ELEANOR GUTTRIDGE, Artist and Wife of G. H. Guttridge, 
Professor of English at the University of California, 
Berkeley. 


SIMPLE AND DELICIOUS DESSERT 


1 cup sugar 1 beaten egg 

1 tablespoon (melted) butter 1 teaspoon baking powder 
in 2 cup milk 1 teaspoon vanilla 

1 cup flour 


Spread about 2 inch thick in baking pan and bake. 
When done and still hot spread with the following: 


Mix :— 
1 cup brown sugar 4 tablespoons melted butter 
1 can shredded cocoanut 6 tablespoons cream 


Then put under broiler and brown cocoanut. Fruit and nuts can 
be added. Eat hot or cold. 


ROSE GILLETTE, Wife of Guy M. Gillette, the U. 5. 
Senator from Iowa, Washington. 
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INDIVIDUAL CUSTARDS 


2 or 3 eggs 2 cups milk (strain) 
3 tablespoons sugar 1 cup maple syrup 
4 teaspoon salt 


Use 2 large eggs to make individual custards, 3 if you are making 
1 large dish. 


Beat eggs until white and yolks are combined, add sugar, salt and 
milk which may be added warm to cut down cooking time. If 
heated add eggs gradually or it may cook them. 

Pour syrup into bowl or bowls, strain mixture into it; set in pan of 
hot water to reach holf of their height. Bake in moderate oven 
(350 degrees). Should become firm in 40 minutes. Serve warm or 
at room temperature. 4 or 5 servings. 


HERBERT BROWNELL, Ir., the U. S. Attorney General, 
Washington. 


STRAWBERRY DESSERT 


Melt 42 marshmallows in 2 tablespoons milk. Add 8 tablespoons 
crushed sweetened strawberries. Fold in 2 cups cream, whipped. 
Pour into spring mold and freeze. Take from freezer 20 or 30 min- 
utes before serving. Unmold on serving dish, fill center and gar- 
nish with whole ripe berries. 


This recipe was given to me by a friend and has been a stand- 
by in the dessert department. 


W. F. NORRELL, Congressman, 6th Dist., 
Arkansas, Monticello. 
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ANGEL FOOD CAKE 


Whites of 13 large eggs 1 cup and | tablespoon 
Pinch of salt cake flour 
1% teaspoon cream of tartar 1 teaspoon vanilla 


142 cups sugar 


Sift sugar and flour separately six times. | use a very large plat- 
ter and wire whip for the building of this cake. After putting 
whites of eggs on platter, I sprinkle a couple of shakes of salt 
from large shaker and then beat until real frothy. Add cream of 
tartar and beat until mixture will make little mountains — just 
so it will shape up but not too stiff. Then add sugar, one table- 
spoon at a time, folding in gently; then flour, 1 tablespoon at a 
time. Last add vanilla. 


Pour into large ungreased angel pan — which has been dusted 
with flour. In my new range which is very fast heating, I put 
the cake in cold oven and set temperature at 150 degrees for 10 
minutes, then at 200 degrees for 10 minutes, then at 225 degrees for 
10 minutes, 250 degrees for 10 minutes, 275 degrees for 10 minutes 
and the last ten minutes at 325. At end of hour if cake is not 
quite macaroon color it can be lett another 10 minutes (same 
heat) which makes a total of an hour and 10 minutes. When cake 
is removed from oven it should be turned up-side-down on board 
or rack and not disturbed for at least 2 hours. Be sure it hangs 
free without touching board or rack. Remove from pan by run- 
ning spatula around edge and around funnel in center. I some- 
times serve with whipped cream concoctions, and sometimes 7 
minute icing, chocolate icing or a butter icing where I use orange 
juice and a little lemon juice for liquid. a 


MABEL H. McKAY, Wife of Douglas McKay, the Governor 
of Oregon, Salem. 


PENNSYLVANIA DUTCH CRUMB CAKE 


2 cups all purpose flour l egg 
1 cup sugar 2 tablespoons molasses 
1 teaspoon cinnamon 1 cup buttermilk 
1 teaspoon nutmeg 1 teaspoon soda 
14, teaspoon cloves Ye cup minced nuts and 
14, teaspoon salt raisins 


1% cup shortening 


Method: Mix sugar and spices, and set aside three tablespoons 
of this mixture to be added just before the cake is placed in the 
oven; cream balance of sugar and spice mixture and shortening; 
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add the whole egg, and beat well; dissolve the soda in the butter- 
milk, and add it to the batter; add the sifted flour and salt: roll 


minced nuts and whole raisins in flour and add them to the bat- 


ter; add the molasses, and beat well. 


Pour into greased pan, about 11’x6%". Sprinkle three table- 
spoons of sugar and spice mixture over the top. This forms a 
crust of sugar and spice, and serves as icing for the cake. Bake 
in moderate oven, 350 degrees for 35 minutes. This cake will 
serve 16 persons, small slices, or 12 large slices. 


MRS. WARREN M. TURNER, Missouri State President, 
P.E.O., Springfield, Mo. 


FRUIT CAKE 
1 cup chopped dried 1 cup chopped candied 
apricots pineapple 
2 cups white raisins 1 cup candied cherries 
1 cup candied orange cutin halves 
and lemon peel _ 2 cups chopped pecan 
meats 


Combine fruit and dust with one cup flour. Prepare one pack- 
age of favorite white cake mix according to directions. Add fruit 
and mix well. Divide mixture into two pans lined with wax 
paper and steam for 1% hours. When cool, wrap in silver foil 
and store in refrigerator for at least two weeks before serving. 


ROSE M. WILLIS, Wife of Robert E. Willis, the Mayor 
of Decatur, III. 


EASY COFFEE CAKE 


Ys pound butter (12 cup) 2 teaspoons baking powder 
2 cups sugar 242 cups Swansdown flour 
2 whole eggs ¥2 teaspoon nutmeg 


1 scant cup milk 


Cream butter and sugar. Add eggs with nutmeg. Then add flour, 
baking powder alternately with milk. Put in well greased pan 
(about 10" x 14”). Dot with butter and sprinkle generously with 
sugar and cinnamon mixed. Bake 30 minutes at 350 degrees. 
Serve warm (cut in squares) with butter for breakfast or morning 
coffee. 


ELIZABETH KILLIAN, Wife of James R. Killian, Jr., the 
President of the Massachusetts Institute of Technology, 
Cambridge. 
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BIRTHDAY CAKE 


12 cups sugar 1 teaspoon soda 
2 cup shortening 4 tablespoons cocoa 
2 beaten eggs ee 3 tablespoons hot coffee 
2cups all purpose flour — 1 teaspoon red cake 
(less 2 tablespoons) coloring 
Y4 teaspoon salt 1 cup buttermilk 


Cream shortening and sugar, add beaten eggs. Sift all dry in- 
gredients and add to liquid mixture alternating with the butter- 
milk. Mix cocoa and coffee and add to cake mixture. Add cake 
coloring. 

Pour in well greased baking dish or pan (approximately 812 x 11 
x2). Bake in 375 degree oven about 45 minutes or until cake 
pulls away from side of pan. 


ICING FOR BIRTHDAY CAKE 
1 cup sugar 1 cup sour cream 
1 beaten egg 1 cup ground raisins 
1 tablespoon flour 


Cook this mixture over low flame until thick and spread over top 
and sides of cake. Sprinkle broken pecan meats generously over 
the top. 


WILLIE EMERSON MURRAY, Wife of Johnston Murray, 
the Governor of Oklahoma, Oklahoma City. 


ANGEL FOOD CAKE 


144 cups egg whites 1/2 cups sugar 
1 teaspoon cream of tartar 1 cup pastry flour 
4 teaspoon lemon extract 1 teaspoon vanilla 


Sift the flour once and measure. Sift the sugar once and measure. 
Combine flour and sugar and sift five times. Beat egg whites 
until stiff but not dry. Fold in flour and sugar and add flavoring. 
Bake in unbuttered pan 55 to 60 minutes at 325 degrees. The 
oven should not be open for the first 20 minutes. The cake may 
be baked by placing in a cold oven first, slowly increasing the 
temperature to 350 degrees and after the first 45 minutes hold at 
this temperature for another 15 minutes. When cake is done 
place upside down on cake cooler and leave in pan until cold. 


ICING 

1% cups sugar, ¥% cup cold water, 2 egg whites (unbeaten) “4 

teaspoon salt, % teaspoon cream of tartar, 1 package marsh- 
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mallows “'4 pound”, 1 teaspoon vanilla. Place sugar, water, egg 
whites, salt, cream of tartar in top of double boiler. Cook, beat- 
ing constantly over boiling water until icing stands in peaks, 
about 7 minutes. Remove from flame and add marshmallows 
beat until all marshmallows are melted, add vanilla, continue 
beating until icing is cool and reaches consistency. Spread 
quickly with swirling motion. 


FRANCES I. RICH, Wife of Carl W. Rich, the Mayor of 
Cincinnati, Ohio. 


GOLDEN ANGEL FOOD 


5 eggs, separated 4 teaspoon salt 
Ye cup cold water Y2 teaspoon baking powder 
1/42 cups sugar 1 teaspoon vanilla 
142 cups sifted cake flour 3% teaspoon cream of tartar 


Beat egg yolks well. Add water and beat until frothy. Add sugar 
gradually, continuing the beating of eggs and water. Fold in 
dry ingredients — sifted flour, baking powder, and salt. Add 
vanilla. Beat egg whites and cream of tartar until stiff but not 
dry. Fold into egg yolk mixture. Bake in ungreased tube pan 1 
hour at 325 degrees. Invert pan to cool cake. Frost with whip- 
ped cream (just before serving) or with fudge frosting with a 
sprinkling of nuts on top. 


LORRAINE B. ANDERSON, Wife of Dr. Carl D. Anderson, 
Professor of Physics (Nobel Prize, Physics, 1936) at the 
California Institute of Technology at Pasadena, San 
Marino, Calif. 


CHOCOLATE WALNUT LAYER CAKE 


Sift 2 cups sifted flour with 2 teaspoons double-action baking 
powder and a pinch of salt. Cream '%2 cup butter, and 1% cups 
sugar gradually — blend until light and creamy. Add 4 beaten 
egg yolks, one at a time, stirring well after each addition. Add 
4 squares of bitter chocolate, melted; 1 teaspoon vanilla extract, 
and sifted flour mixture alternately with a-scant 14% cups milk. 
Beat until well blended. Beat four egg whites until stiff but not 
dry, gradually fold in % cup of sugar, and fold this into the bat- 
ter. Pour into two well-buttered layer pans and bake in a mod- 
erate oven for 40 to 45 minutes. 


ICING 


Melt 4 squares unsweetened chocolate in a double boiler. Re- 
move from the boiling water, add 1 cup confectioners’ sugar and 
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2 tablespoons hot water, and blend thoroughly. Add two eggs, 
one at a time, beating briskly and thoroughly after each addi- 
tion. Add 6 tablespoons butter, 2 tablespoons at a time, beating 
well after each addition. Top with chopped walnuts — also be- 
tween layers if so desired. 


ORA ROBINSON, Wife of Elmer E. Robinson, the Mayor 
of San Francisco, Calif. 


MRS. WARREN’S DEVIL’S FOOD CAKE 


VY, pound butter or 3 tablespoons cold water 
substitute 2 cups sifted cake flour 
1 cup granulated sugar 1 teaspoon baking soda 
1 cup brown sugar Pinch of salt 
3 squares Baker's bitter 1 teaspoon vanilla 
chocolate (melted) 1 cup buttermilk 
6 egg yolks 


Cream butter and sugar thoroughly and add melted chocolate. 
Add egg yolks, which have been beaten well with the water. Sift 
together 3 times the flour, soda, and salt. Add to first mixture al- 
ternately with the buttermilk until all used. Add vanilla. Beat 
until well mixed. Bake in two large layer tins (1% inches deep 
x 9 inches) for about 35 minutes in 350 degree oven. 


Use a seven-minute frosting between layers, and chocolate 
frosting on top and sides. 


SEVEN-MINUTE FROSTING 
2 egg whites 12 teaspoons Karo light 
1 teaspoon vanilla syrup 
1'2 cups granulated sugar - § tablespoons cold water 


Put above ingredients, except vanilla, in top of double boiler. Beat 
with egg beater (over boiling water) for 7 minutes, or until mixture 
stands up in peaks. Remove from fire and add vanilla. 


CHOCOLATE FROSTING 


To | pound confectioner’s sugar, add 2 cup cocoa, pinch of salt, 
and 1 teaspoon vanilla. Have strong coffee for the liquid, about 
Ys cup, and add enough to make the mixture of the right con- 
sistency to spread. Add 2 tablespoons melted butter. Spread 
on top and sides — sprinkle with chopped walnuts, or assorted 
salted nuts. 


NINA E. WARREN, Wife of Earl Warren, Chief Justice of 
the U. S. Supreme Court, Washington. 


81 


THE ALL-AMERICAN COOK BOOK 
eS BPS ST 2 SE GELS TP GE AD TP A SE ID 


WALNUT APPLESAUCE CAKE 


1 cup sugar 1 teaspoon vanilla 
1 teaspoon cinnamon or 2 cups sifted all-purpose 
allspice flour 
Ye teaspoon cloves ly teaspoon salt 
14 teaspoon nutmeg 1 teaspoon soda 
14 cup shortening 1 teaspoon baking 
1 egg or 2 egg yolks, powder 
unbeaten 3/4, cup chopped raisins 
1 cup fairly thick strained 1 cup walnuts (chopped 
applesauce (unsweetened) coarsely) 


Method: Just mix sugar and spices, add gradually to shortening, 
creaming thoroughly. Add egg and beat well. Stir in applesauce 
and vanilla. Add flour, sifted with salt, soda and baking pow- 
der. Beat smooth. Add raisins, then nuts. Bake in 2 layer pans, 
(8 inches) in moderate oven (350 degrees) about 35 minutes. 


ELIZABETH CROSBY, Wife of Robert B. Crosby, the 
Governor of Nebraska, Lincoln. 


SOUR CREAM CHOCOLATE CAKE 


Sift together — 
22 cups of sifted cake flour 
2 cups of sugar 
6 tablespoons of cocoa 
Ya teaspoon of salt 
144 teaspoons of soda 


Sift dry ingredients into large bowl, add cream, milk, egg yolks, 
beat good, fold in beaten egg whites. 


DOLLY FRAZIER, Wife of Clarence J. Frazier, the Mayor 
of North Platte, Nebr. 


1 cup of sweet milk 
4 egg yolks 

1 cup of sour cream 
1 teaspoon vanilla 


RICH OATMEAL COOKIES OR LACE COOKIES 


2% cups quick oatmeal 
2% cups light brown sugar 
3 tablespoons flour 


1 cup butter, melted 
1 egg, slightly beaten 
1 teaspoon vanilla or 


1 teaspoon salt almond flavoring 


Mix in order given. Arrange by teaspoonfuls on well-buttered 
cooky sheet. Bake at 375 degrees until the cookies are golden 
brown (about 7 minutes). Let cool a moment before removing 
from cooky sheet. Makes 60 or more. 
— 
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As a variation, make two large wafers on each cooky sheet, 
using 2 tablespoons of the mixture for each. Bake, put together 
with a one-inch layer of ice cream and serve as an ice cream pie 
with chocolate sauce. 


Note: If possible, use a heavy cooky sheet for this and other deli- 
cate cookies. This makes baking and removing the cookies 
very easy. 


WILMA LORD PERKINS, Editor of Fannie Farmer's 
THE BOSTON COOKING SCHOOL COOK BOOK, 
Harvard, Mass. 


DEVIL’S FOOD CAKE 


Yo cup cocoa with Y cup buttermilk with 1 
¥2 cup boiling water teaspoon soda 
¥, cup butter Yolks of 4 eggs 
12 cups sugar Whites of 2 eggs 
2 cups flour ] teaspoon vanilla 
FILLING 
2 egg whites 8 marshmallows 
1 cup Karo Syrup 1 teaspoon vanilla 


Put egg whites and syrup in double boiler. Beat while cooking. 
When right consistency to spread, add marshmallows. 


EDITH ALDERMAN DEEN, Daily Newspaper Columnist 
and Radio Commentator and Wife of Edgar Deen, the 
Mayor of Fort Worth, Texas. 


OATMEAL TOLL HOUSE COOKIES 


¥%, cup brown sugar 1 tablespoon hot water 
¥%4 cup white sugar 1/2 cups flour 
2 eggs 2 cups nuts 
1 cup shortening 2 packages chocolate bits 
1 teaspoon salt 2 cups oatmeal 
1 teaspoon soda 1 teaspoon vanilla 


Mix sugars with shortening, add eggs, dissolve soda in hot water. 
Sprinkle little flour over nuts and chocolate bits. Add rest of in- 
gredients. Drop by spoonfuls on cookie sheet. Bake in 375 de- 
gree oven. Rather stiff dough. Crisp and delicious. 


IRENE BAALS, Wife of Harry W. Baals, the Mayor of 
Fort Wayne, Ind. 
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SPANISH CHOCOLATE CAKE 


2 cups brown sugar 1 teaspoon salt 
Yo cup butter 2 teaspoons vanilla 
Add two beaten eggs 2 cups Swansdown cake 
Vy cup buttermilk flour, sift before measuring 
Mix first ingredients 
2 squares chocolate, % cup boiling water 
melted 1 teaspoon soda 


Last mix water, soda and chocolate and add to first ingredients. 
Frost with favorite frosting. 


MRS. JOHN WERNER, the Wife of the Mayor of 
Cheboygan, Mich. 


CHOCOLATE CAKE SQUARES 


Melt two squares chocolate and one stick butter, add one cup 
sugar and one cup flour with ¥ cup milk, | teaspoon cream of 
tartar, Ye teaspoon soda, | teaspoon vanilla flavoring and 2 eggs. 
Mix until smooth. Bake 30 minutes, 300 degrees, in rectangular 
medium size Pyrex dish. 


Melt 2 squares chocolate with butter size of walnut. Add one 
cup xxxx sugar, three tablespoons heavy cream and one more 
cup of xxxx sugar, mix thoroughly. 


This cake takes just a few minutes to mix — cooks in only thirty 
minutes and can be iced immediately. Children love it. 


MRS. PHILIP VanEVERY, Wife of the Mayor of 
Charlotte, N. C. 


“GINGER COOKIES” 


1 cup white sugar 2 level teaspoons soda — 
¥%4 cup butter 1 teaspoon ginger 

1 egg, beaten 1 teaspoon cinnamon 

2 tablespoons molasses 2 cups flour 


Mix altogether, roll in tiny balls, then roll in granulated sugar, 
place on baking sheet. Bake in 375 degree oven, 10 minutes or 
until brown. 3 


LAURA S. McCREADY, the Oregon State President, P.E.O., 
Forest Grove, Oreg. 
(a 
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PEANUT BUTTER COOKIES 


lcup butter _ 1 cup peanut butter 

1 cup brown sugar 1 teaspoon vanilla extract 
1 cup granulated sugar 1 teaspoon baking soda 

2 eggs, well beaten 22 cups flour 


Cream butter and sugar. Add beaten eggs, peanut butter and 
vanilla. Sift flour and soda together and add to mixture. Mix 
well. Roll into balls and press with fork. Bake in pre-heated 
oven at 375 degrees for about 10 minutes. 


MRS. WARD BARCAFER, Sr., the Wife of the Mayor of 
Salina, Kans. 


BROWNIES 
1 cup butter (2 oleo and | 1 teaspoon vanilla 
V2 Crisco) 1/2 cups nuts (broken) 
3 squares chocolate 1% cups flour, sifted 
1% cups sugar V2 teaspoon baking powder 


3 eggs 


Melt chocolate and butter. Beat eggs, add sugar. Combine 
chocolate, butter, eggs, and sugar and beat well. Add remain- 
ing ingredients and pour into two (2) greased shallow pans 7x10". 
Bake 375 degrees for 25 minutes. 


These brownies will be soft when done. Let them cool a little, 
then cut and put on rack. 


MRS. R. W. CREGO, Wife of the Mayor of Lansing, Mich. 


OLD-FASHIONED OATMEAL COOKIES 


2 cups brown sugar 1 teaspoon soda, dissolved 
- 1 cup butter in 1 tablespoon hot water 
2 tablespoons lard 1 teaspoon vanilla 
(No substitute is as good ] teaspoon cinnamon 
for the last two items). 1 cup oatmeal (either kind) 
3 eggs 22 cups flour, sifted after 
measuring 


Cream sugar and shortening, add eggs and beat well. Then add 
other ingredients and stir in well with spoon. Drop from tea- 
spoon on greased pan, and flotten with glass dipped in sugar. 
Bake in moderate oven. Nuts may be added if desired. 


MRS. D. W. KELLY, the Wife of the Mayor of 
Devil's Lake, N. Dak. 
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APPLESAUCE COOKIES 


2 cups flour 1 cup chopped raisins 
V2 teaspoon salt 4 cup shortening 
14 teaspoon cinnamon 1 cup sugar 
’y teaspoon nutmeg 1 teaspoon baking soda 
Y teaspoon cloves 1 cup applesauce 
lcupchoppednuts | 1 egg, well beaten 


Sift flour, measure, add salt and spices, sift again; add chopped 
nuts and raisins. 

Cream shortening; add sugar gradually and continue to beat 
until light. 


Stir the soda into the applesauce. Add well-beaten egg; combine 
with the creamed mixture. Add the dry ingredients. 


Drop by teaspoon onto a greased baking sheet. Bake in a mod- 
erate oven fifteen to twenty minutes. Makes about four dozen 
cookies. 
| MARGARET D. LEE, Wife of J. Bracken Lee, the Governor 
of Utah, Salt Lake City. 


DATE SWIRL COOKIES 


1% cups of dates 1 tablespoon lemon juice 
’g teaspoon salt 34, cup nut meats (cut 
Yo cup sugar fine) 


2 cup water 


Cook dates, salt, sugar and water until thick. Remove from fire, 
add lemon juice and nuts, cool. 


1 cup butter 2 cups brown sugar 
2 teaspoon salt (packed) 
2 eggs unbeaten 3/3 cups sifted flour 
12 teaspoons soda 1 teaspoon vanilla 


Cream butter and sugar. Add eggs and beat thoroughly. Add 
flour sifted with soda. Chill in refrigerator for half hour. Divide 
in three parts, roll each part into a rectangle about % inch thick. 
Spread thin layer of cooled date mixture on dough. Roll like a 
jelly roll, wrap in wax paper and chill or freeze overnight or 
until firm enough: to slice. Bake in oven 350 degrees. Makes 150 
cookies. 


MARY B. WALLACE, Wife of R. S. Wallace, the Mayor 
of Aberdeen, S. Dak. 
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CINNAMON BOWKNOT ROLLS 


1 cup sweet milk ve cup water 
24 cup shortening ¥Y2 cup butter or margarine 
1 teaspoon salt 24 cup sugar 
2 eggs 2 cups sugar 
4’ cups plain flour 2 teaspoons cinnamon 


1 envelope yeast 


Scald milk; add shortening, sugar and salt; cool to lukewarm: add 
egqs and | cup flour — beat smooth —- add yeast which has been 
dissolved in water. Beat well, add remainder of flour and mix to 
a smooth dough. Lightly grease top of dough, cover and allow 
to rise until double in bulk. Punch down dough and place covered 
in ice box to chill and hold until ready to use. Turn on floured 
board — roll out % inch thick and cut into strips % inch wide 
and 12 inches long; dip in melted butter, then into sugar - cinna- 
mon mix. Tie in knots — place in muffin rings, bake in moderate 
oven (375 degrees F.) 15 to 20 minutes. 


MRS. JOHN MILLS, Jr., Wife of the Mayor of 
Sylvania, Ga. 


SOUR CREAM CAKE 


l cup sugar 2 cup coffee 
2 eggs 1 teaspoon soda dissolved 
Butter size of an egg in 1 teaspoon vinegar 

¥Y2 cup molasses 12 cups flour 


Cream butter and sugar; add two eggs and beat well. Add molas- 
ses and coffee and beat well. Sift in 14 cups flour. Mix well. Add 
soda and vinegar mixture. Stir. Put in well greased three layer 
cake pans. Bake at 375 degrees approximately twenty minutes, 
or until done. 


FILLING 
1 cup sugar 1 cup chopped walnut 
] cup sour cream meats 


Boil these ingredients until they are of consistency to spread be- 
tween layers. Do not frost. Sprinkle top with powdered sugar. 
(This recipe has been in the Pomeroy family for 125 years). 


ALLAN POMEROY, the Mayor of Seattle, Wash. 
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APPLESAUCE CAKE 


2 cups cake flour . 1 teaspoon soda 
’% cup butter VY. teaspoon nutmeg 

1 cup sugar 1 teaspoon cinnamon 

2 eggs beaten slightly 1 cup unsweetened apple- 
’%% cup chepped nuts sauce 


Cream butter and sugar, add eggs and mix thoroughly. Add nuts. 
Sift dry ingredients together 3 times. Add alternately with apple- 
sauce to creamed mixture. Beat thoroughly after each addition. 
Pour into a greased loaf pan and bake at 350 degrees for one hour. 
If baked in layers, bake only 25 minutes. Makes one loaf or two 


layers. 
FRANCIS CHERRY, Governor of Arkansas, Little Rock. 
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APPLES AND POTATOES 


Peel 6 large potatoes, cut into smal! pieces. Boil. When almost 
done, throw off excess water, add 6 large apples. Boil together 
with a little salt until soft. Mash and serve with brown butter 
sauce. This is especially good served with little sausages or veal 
cutlet. 


H. V. KALTENBORN, News Analyst, New York, N. Y. 


YELLOW JACKET 


Mix quickly and thoroughly into the meat of a well-baked potato 
(preferably in the jackei) one raw egg; beat with fork until egg 
yellow is completely absorbed, add dash of paprika, salt and 
pepper, garnish lightly with parsley and serve hot. 


Wedges of American cheese also add relish to the “Yellow 
Jacket”. 


EDWARD J. MOWERY, Reporier, N. Y. WORLD- 
TELEGRAM; Pulitzer Prize Winner, 1958, 
Forest Hills Gardens, N. Y. 


MICHIGAN BAKED BEANS 


2 pounds Michigan beans, dry. Soak beans overnight. Bake 
beans six hours in original water. Add tablespoon of dry mustard, 
Ye cup molasses, | tablespoon salt, pepper to taste, salt pork and 
1 onion. 


NANCY WILLIAMS, Wife of G. Mennen Williams, the 
Governor of Michigan, Lansing. 


CORN PUDDING 


2 eggs 112 tablespoons flour 

1 cup corn (cream style 3 tablespoons sugar 
preferred) 1 lump butter 

1 cup milk 


Mix flour and sugar together, stir into beaten eggs and milk, add 
corn and butter. Pour into greased casserole and bake 30 minutes 
in 350 degree oven. Serves 3 very generously, or 4. 


ELIZABETH S. HENNINGS, Wife of Thomas C. Hennings, 
Jr., the U. S. Senator from Missouri, Washington. 
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SCALLOPED CORN AND SAUSAGE 


344 pound pork sausage 1 can corn (Niblets type, not 
3 tablespoons flour cream style) 
1% cups milk V2 teaspoon salt 
2 medium tomatoes Pinch pepper 


Brown sausage meat in skillet. Pour off all fat except 2 table- 
spoons. Add flour and stir until blended. Add milk and stir until 
mixture thickens. Add corn, salt and pepper. Turn into casserole 
and place thick slices of tomatoes over the top. Place under broil- 
er until tomatoes are cooked. 


MILDRED LAWRENCE, Author (Children's Books) 
Orlando, Fla. 


BRAISED LETTUCE 


2 heads Boston lettuce 1 can Campbell's Consomme 
V4 pound butter 4 tablespoons Madeira Wine 
2 tablespoons flour 


Wash lettuce, pick off bruised or torn outer leaves. Plunge lettuce 
first into boiling salted water. Remove immediately and plunge 
into ice water to cool quickly. Drain. Cut in half and arrange 
four halves in shallow baking dish and cover with sauce made 
of browned flour and butter, roux, consomme and Madeira. 
Cover baking dish and bake in hot oven for 30 minutes. 


- MARGUERITE CULLMAN, Journalist and Chairman of the 
Women's Fund Raising, THE LIGHTHOUSE, New York 
Association for the Blind. 


POTATO PANCAKES 


6 large potatoes VY, cup flour 
2 eggs Salt to taste 
1 small sized onion 


Potatoes should be grated very fine. Mix other ingredients 
thoroughly with the potatoes. Fry them in olive oil on a hot pan 
until they are golden brown. One tablespoon of the batter makes 
a good sized pancake. This recipe will serve a family of five. 


If there are pancakes left over, they can be frozen and reheated 
in the oven. They will be as tasty as when they are fresh. 


HENRY TREFFLICH, the President of Trefflich Wild 
Bird and Animal Company, New York City. 
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BEAN BAG 
1/2 pounds navy beans 2 teaspoons dry mustard 
Bouquet garni (bay leaf, 2 teaspoons salt 
celery, parsley, thyme) 4 teaspoon pepper 
1 pound pork sausage 1 medium onion, minced 
2 cup molasses 1 cup sherry wine 


13, cup brown sugar 


Pick over beans, cover with cold water and soak overnight. Cover 
with additional water to which a bouquet garni has been added 
and cook over low heat for 1/2 hours. Drain beans, reserving 
liquid. Slice sausage and arrange half in layers with beans in a 
two-quart casserole. 


Place remaining sausage on top of beans. Mix molasses, sugar, 
salt, pepper and minced onion with two cups of bean liquid and 
pour mixture over beans. Cover and bake at 250 degrees for 
seven hours. Pour 1 cup sherry over beans, replace cover, and 
bake for another hour before serving. 


LILY PONS, Opera, Concert, Film and Recording Artist, 
Silvermine, Conn. 


SWEET POTATO PUFF 


3 cups of mashed sweet 1 teaspoon salt 

potatoes or yams 1 cup light brown sugar, 
3 tablespoons - generous - well packed 

butter 1 teaspoon cinnamon 
Milk 1 teaspoon nutmeg 
3 teaspoons baking powder 2 teaspoon cloves 


Boil sweet potatoes with skins on until quite tender. Peel, remove 
any dark spots, mash thoroughly. Add butter, blend well. Add 
enough milk to make a soft, cake-like batter. Let cool. Into a 
large, well-buttered casserole pour the potato batter to which has 
just been added the salt and baking powder. Smooth the surface 
and gently pat with finger tips. Make a crust of the brown sugar 
and spices that have been well mixed and all lumps crushed. 


Bake 2 hour in moderate oven. Serve at once or it will fall. 


Serves 6 to 8. 


KATHERINE W. WHIPPLE, Wife of Dr. George H. Whipple, 
Professor of Pathology at the University of 
Rochester (N. Y.). 
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APPLES BAKED IN SAUCE 


6 large, tart apples 12 teaspoon salt 

4 tablespoons flour 2 teaspoon nutmeg 
1 cup sugar 2 cups boiling water 
2 tablespoons butter 


Pare and core apples, cut in halves and place in a buttered baking 
dish. Mix flour, sugar, butter, salt and nutmeg. Stir in the boiling 
water slowly. Mix well and pour over the apples. Bake at 325 
degrees until tender (about 40 minutes, depending upon the var- 
iety of apples used). 


MRS. JOHN E. MEDENDORP, Wife of the Mayor of 
Muskegon, Mich. 


TAMALE CABBAGE 


12 pounds pork (ground) or 3 tablespoons chili powder 
¥4 pound ground pork and 1 tablespoon salt 
¥4 pound ground beef 1 tablespoon pepper 
112 cups rice 10 or 12 large cabbage 
1 tablespoon garlic leaves 


1 no. 2 can tomatoes 
Mix pork and rice, salt and pepper. Roll in cabbage leaves and 
pour mixture of chili powder, tomatoes and garlic over rolled 
cabbage. Cover with hot water and simmer about three or four 
hours. 


I think someone first using this should have a little more detail 
about the cooking. Use deep cooker, place perforated lid in bot- 
tom of cooker, pack the rolls tightly so they will stay together. 
Place another perforated lid on top, and weight to hold. 


JOHN DOWDY, Congressman, 7th Dist., 
Texas, Athens. 


BOSTON BAKED BEANS 


soak beans overnight. In morning bring them to a boil. When 
skins slip, place layer of beans in bean pot filled with brisket 
meat and fat (in chunks), with honey, salt, pepper and mustard. 
Proceed to fill bean pot with layers of beans adding the same 
honey, brisket and flavoring. Cook or rather place in baking 
oven five hours. Last hour leave lid off. Eat them hot with tom- 
ato catsup. They are good. 


BESSIE LASKY, Wife of Jesse L. Lasky, Motion Picture 
Producer, Los Angeles, Calif. 
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FRENCH FRIED CAULIFLOWER WITH CHEESE 


SAUCE 
1 medium head cauliflower 1-8 ounce package American 
5 cups corn flakes cheese 
2 eggs, well beaten 1 cup milk 
2 tablespoons cold water 4 cup chopped parsley 


Separate cauliflower into flowerets; wash thoroughly. Cook in 
boiling salted water about 10 minutes or until partially done; 
drain. Melt cheese over boiling water. Add milk gradually, 
stirring constantly until smooth. Crush corn flakes into fine 
crumbs. Roll cauliflower in crumbs. Dip in eggs beaten with cold 
water, then in crumbs again. Fry in deep fat (390 degrees) until 
golden brown (about one minute). Drain on absorbent paper. Stir 
parsley into cheese sauce and pour over cauliflower just before 
serving. 
WILHELMINA G. HARVEY, President of the Florida 

Federation of Business and Professional Women's 

Clubs (1952-53) and Wife of C. B. Harvey, the Mayor 

of Key West, Fla. 


POTATO PUDDING 


Cut up one largé onion and fry in bacon drippings (about ”2 cup) 
until tender. Pour into baking dish, (oblong). Pare 6 large potatoes 
and grate them. Add 3 eggs, 1 tablespoon salt. Mix well. Add 
1% cups milk, part evaporated milk may be used). Pour mixture 
over onions and drippings (pieces of slightly browned lean bacon 
may also be added). Bake in 400 degree preheated oven about 
39 minutes. 


Serve hot, delicious with sour cream. 


MRS. RAYMOND E. SNYDER, Wife of the Mayor of 
Waterbury, Conn. 


POTATO WASHINGTON SQUARE WITH 
ASPARAGUS 


Select flat potatoes, scrub, then brush butter over them to make 
the skins tender. Bake in a hot oven (450 degrees) for 45 to 60 
minutes. Slit down the middle, put into the crevasse a large 
dollop of butter and a 3-minute egg, opened and flowing. Sprinkle 
with paprika, which has no taste but looks pretty. 


ASPARAGUS: 2 pounds. Serves 4. Cut off woody base, scrub. 
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Tie in a bunch and stand upright i in a deep kettle of boiling salted 
water; after 10 minutes, immerse tips. Cook until tender abou: 
10 minutes longer). Drain, add: 


HOLLANDAISE SAUCE: 


¥3 cup butter 3 egg yolks, beaten 
¥s cup boiling water 12 tablespoons lemon juice 
Yq teaspoon salt Few grains cayenne 


Melt butter in top of double boiler. Stir slowly into beaten egg 
yolks; add boiling water very slowly. Return mixture to double 
boiler which has only an inch of boiling water in the bottom, and 
stir constantly till sauce thickens. Lift out top of double boiler. 
Stir in lemon juice and cayenne. Cover and keep warm over 
hot water but do not return it to the stove. Hope it doesn’t curdle. 


MORRIS L. ERNST, Lawyer and Writer (Author of 
“THE BEST IS YET...” and "SO FAR SO GOOD", 
New York City. 
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TOMATO RAREBIT 


Cook 1 tablespoon chopped onion in 1 tablespoon butter for 5 
minytes. 


Add 1 can tomatoes or tomato soup. Cook 2 minutes and strain 
in a saucepan or the blaze of a chafing dish. 


Melt 2 tablespoons butter, add 1 tablespoon flour, and % cup 
thin cream or milk. 


Cook until thickened, then add 2 cups cheese, cut in dices or 
thinly shaved; then add tomato mixture and 2% teaspoons each 
of mustard and salt and % teaspoon paprika. 


Stir until cheese is melted and mixture is smooth. Add 2 slightly 
beaten eggs if desired. Cook 1 minute and serve on toast or heat- 
ed crackers. 


JOHN S. FINE, the Governor of Pennsylvania, 
Harrisburg. 


~ ORANGE MARMALADE 


17 medium Sunkist oranges 2%. quarts water 
10 lemons 10 pounds sugar 
2 Florida grapefruit, large 


Buy clean skin fruit, as you use the skin. 


Wash fruit; cut fruit in quarters, take seeds out. Boil with 2% quarts 


of water for one hour; take off range, and put through grinder. 


Boil one hour with sugar, after it starts to boil, stir constantly. 
This should make about thirty-six fourteen ounce jars. 


ELIZABETH M. WILSON, Wife of Charles Edward 
Wilson, the Former President of the General Electric 
Company, Scarsdale, N. ¥. 


STRAWBERRY PRESERVES 


1 box berries Add juice 2 lemon 
2 cups sugar 2 more cups sugar 
Boil 5 minutes - skim Boil only 12 minutes 
Pour into cold bowl — Stand 24 hours. Important fact — 1 box 


at a time and lemon. 


MRS. CARL WEST RICH, Wife of the Mayor of 
Cincinnati, Ohio 
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GNIOCCHI 


For two persons: Place one-quarter cup of butter in % pint of 
milk with a pinch of salt. Bring this to a boil after which add one- 
half cup of flour and stir briskly and constantly until it forms a 
mass and does not stick to the bottom of the pot or pan. Now add 
2 eggs but a little at a time, and then add a little grated cheese 
and stir again. Have ready a pan of lively boiling water into 
which spoon the mass already described in large spoonfuls to 
be poached 3 minutes. The poaching over, dip out the formed 
gniocchis and drop them one by one into a colander to drain un- 
til dry. The next move is to arrange the dried portions in a gratin 
dish, and then pour over them a good bechamel sauce and dust 
them with grated cheese and just a little melted butter. Finally, 
bake until the gniocchis are slightly browned. 


If the above recipe is tried successfully, the care and labor in- 
volved will never be regretted. 


HELEN WALES SKINNER, Wife of Robert Peet Skinner, 
the Former Ambassador to Turkey, Belfast, Maine. 


OYSTER SOUFFLE 


1 pint oysters 1 cup Sherry wine 

1 pint bread crumbs '% pound butter 

1 pint potato chips, crumbled Salt and pepper to taste 
1 can mushroom soup (cream 


Cover bottom of casserole with layer of bread crumbs. 
Sprinkle layer of crumbled potato chips. | 
Place layer of oysters. 


Repeat until casserole is filled and cover top with layer of bread 
crumbs. 


Over this mixture pour one can of cream of mushroom soup, the 
oyster juice and one cup of sherry wine. 


Dot top with slices of butter. 
Bake in oven of 350 degrees for 25 minutes or until firm. 


Serve hot. 


MARJORIE G. RUSSELL, Wife of Charles H. Russell, the 
Governor of Nevada, Carson City. 
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ORANGE SOUFFLE 


Beat 4 egg whites until quite stiff. Add gradually 4 tablespoons 
of sugar. Fold in 4 tablespoons of Dundee Marmalade and 1 tea- 
spoon of vanilla. 


Put into a well buttered top of double boiler and steam for 1% 
hours. It is important to keep water boiling until souffle is cook- 
ed. Turn out on warm platter and serve with rum sauce. 


SAUCE 


Beat egg yolks with 42 cup sugar until light in color, add to egg 
and sugar 1 cup of whipped cream. When well blended, flavor 
with rum to taste. Serves four persons. 


LILLIAN CROUFTON TOBEY, Wife of the late Charles 
W. Tobey, the U. S. Senator from New Hampshire, 
Temple. 


CRANBERRY JELLY 


l pound cranberries (be sure 212 cups sugar 
they are not green) 2 cups boiling water 


Add sugar to boiling water and boil gently for five minutes. Add 
berries and cook until berries quit “popping”. Pour in a strainer 
and mash with spoon as long as there is any juice left in the 
hulls. There should only be about two tablespoons of hulls left 
when the juice has all been mashed out. Pour in any bowl or 
mold and put in icebox to jell. 


MRS. FRANK TOBEY, Sr., Wife of the Mayor of 
Memphis, Tenn. 


SPICED NUTS 


1 cup nuts Pinch salt - 
¥2 cup boiling water Vanilla 
1 tablespoon butter 2 cups nuts 


1 teaspoon cinnamon 


Let cook for 4 or 5 minutes. (Until it pops like molasses candy 
when soda is added). Turn out fire. Then add nuts and stir con- 
stantly until crystallized. 


MRS. MARGARET SMYLIE, Wife of the Mayor of 
Meridian, Miss. 
LESS SSS SPE I I IETS TSE DCI LEC SIT II BEE EEE TI SEE TE A RTS SSG REE TESTES, 
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TV NIBBLINGS 


Melt two or three sticks of butter or margarine; (three sticks if you 
want them well buttered). Add to melted butter: 


1 tablespoon of Lea & 


Perrins Sauce A dash of curry powder 
1% teaspoon salt (if you like curry) 
¥g teaspoon garlic powder 

(if you like garlic) 


Pour the above over these dry cereals that have been well mixed 
in a roasting or baking pan: 


112 cups of Cheerios 1 cup of Slim pretzels 
1'2 cups of Rice Chex broken 
1 cup of Wheat Chex 1 cup of Pretzel Bitz 


1 cup of mixed nuts 
Heat in a slow oven, stirring often, until butter is well absorbed— 
about 45 minutes or an hour. 


If not all eaten immediately or soon thereafter, nibblings may be 
kept in tightly closed jars. 


Any favorite dry cereal may be added or substituted for the ones 
suggested. 


Guaranteed not to keep — they are DELICIOUS nibbling. 


A CALIFORNIA MINT JULEP FOR A HOT DAY 


Boil together for five minutes, 142 cups of granulated sugar. Add 
to this a bunch of fresh mint, and one cup of lemon juice. Add 
this to a pitcher containing two quarts of ginger ale well iced. 
Serve in tall glasses over ice cubes. 


Delicious and refreshing! 


ROSE E. BLIVEN, Wife of Bruce Bliven, Editor (NEW 
REPUBLIC) and Author (WHAT THE INFORMED 
CITIZEN NEEDS TO KNOW), Saratoga, Calif. 


COCKTAIL FOR “NON-DRINKERS” 


One part tomato juice. 1/10 of one part sauerkraut juice. A dash 
of garlic juice. A small amount of some kind of pepper sauce 
flavoring. Stir before serving and the “drys” will love it. 


ED C. JOHNSON, the U. S. Senator from Colorado, 
Denver. 
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NOODLE CASSEROLE 


1 large package egg 1 pound block chili 

noodles Y cup finely chopped spring 
1 can cream of mushroom onions 

soup Grated Parmesan cheese 


1 small can mushrooms 


Drop noodles into briskly boiling salted water and cook until just 
tender, 15 to 20 minutes. 


Break chili into small pieces, place in deep skillet, add %4 cup of 
hot water, heat and stir until smooth; add one can undiluted cream 
of mushroom soup and one small can of sliced mushrooms. Heat 
and stir until well blended. 


In a buttered casserole dish, place first a layer of noodles, then a 
layer of the chili mixture topping with the chopped onions and 
grated Parmesan cheese. Alternate until dish is filled. Sprinkle 
onions and cheese on top and bake in hot oven 20 to 30 minutes. 
Serve hot, with green salad. 


OVERTON BROOKS, Congressman, 4th Dist., 
Louisiana, Shreveport. < 


LUNCH 
2 fresh eggs beaten in a glass of skim milk, %4 teaspoon of sugar. 
JUDITH A. ANDERSON, Actress, Carpinteria, Calif. 
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Compliments of 


BARTLESON GAS CO. 
1827 Ist Avenue Dial 3-4036 or 3-6618 


Silvis, Illinois 


Compliments of 


CITY PRODUCTS CORPORATION 
24 Hour Service On Vending Machines 


Silvis, Illinois 


JACOBSON OIL COMPANY 


1330 - Ist Avenue Phone 3-4841 
Tires - Batteries - Washing - Range & Fuel Oil 


Silvis, Illinois 


BANK OF SILVIS 


Hours: 10-4:30 Daily - Not Open Wednesday 


Friday Evening 6:30-8 


Silvis, Illinois 


Silvis, Ill. 
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SILVIS BEN FRANKLIN STORE 
For Top Quality Merchandise At the Lowest 
Possible Price 


Silvis, Illinois 


LAWRENCE D. BOBB AGENCY 
Real Estate - Insurance 


1032 1st Avenue Silvis, Il. 


ERSINGER BAKERY 


Wedding Cakes - Rolls - Pastry & Betty Ann Bread 


910 First Ave. Silvis, Ill. 


COREY ELECTRIC 


Electric Wiring, Fixtures & Supplies 
Res. 115 Ninth St. - Dial 3-6507 


Silvis, Illinois 


Silvis, IIL. 
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EMERYS CLEANERS 
Phone 3-1534 814 Ist Avenue 


Silvis, Illinois 


Compliments of 
DR. R. A. PARSONS 


Silvis, Illinois 


ANGE’S TEXACO SERVICE 


We Specialize In Marfak Lubrication 
Wash or Grease Your Car Anytime 
Minor Motor Repairs 


Ist Ave. & 13th St. Dial 3-9251 


SOUTHERN AIRE RESTAURANT 


Home of Fine Foods 
Our Specialty Pan Fried Chicken 
1314 First Ave. Silvis, Ill. Phone 39210 


Silvis, Ill. 
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CASHWAY LUMBER COMPANY 
Phone 3-4501, 1301 First Ave., Silvis, Il. 


Phone 7-4885, 820 Swits St.; Davenport, Iowa 


THE AMERICAN CAFE 
Frank & Sparey Angelos, Props. 
Meals & Short Orders - Open 24 Hours 
817 1st Ave. Silvis, Il. 


SHANNON AGENCY 
Frank P. Shannon, Broker 
General Insurance - RealEstate 
Auto License - Income Tax Service - Notary Public 
Phone: Res. 35324, Office 33152 or 33064 
819 ist Avenue Silvis, Il. 


Compliments of 


DR. HARRY C. DE& BOURCY 


Silvis, Illinois 


Silvis, Il. 


SUSS HARDWARE 


‘Where Your Purchase Is Appreciated”’ 
Sherwin-Williams Paints - Scotts Lawn Needs 
Gutters - Sheet Metal - Furnaces 


714 First Ave. Dial 3-2952 


Compliments of 
DARI-DELITE 
The Aristocrat of Frozen Dairy Products 


Silvis, Hlinois 


—BOOSTERS— 
Silvis Cafe, 1006 Ist Ave., Silvis, III. 


Riley Std. Service, 907 Ist Ave., Silvis, III. 


Compliments of 


A FRIEND 


Silvis, Ill. 
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Lee’s Grocery 
Fresh Fruits - Vegetables - Meats 


Phone 3-9225 Silvis, Illinois 


Clearfield Dairy 


Complete Line of Dairy Products & Ice Cream 
Bulk Pack Half-gallons, Quarts, Pints 
Also Hand Pack 


Phone 3-2725 802 - Ist Ave. 
Silvis, Illinois 


Silvis, II. 


Tri-City Packing Company 
Wholesale & Retail Meats & Groceries 


1122 First Avenue 


Silvis Dzy Goods 


_ Ct hing for the Family 


Name Brand Merchandise 
1116 First Avenue 


Dial Silvis 34591 - 34592 - - Silvis, Illinois 


Frank Pizzeria 


Pizza and Spaghetti 


| Beef and Sausage Sandwiches 
_ Take Out Orders On All Items 


902 First Ave. 


Silvis, Illinois 


Silvis, Il. 


Phone 38-8321 
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